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“Sanicap” 
The Sanitary Cap 


For Mason Jars 


If you use glass jars for any portion of 
your pack you should insist on having 
“Sanicap,” the only sanitary jarcap Proof 
- against action of fruit acids. No salts of 
zinc. Costs less than the old style cap. 


Samples and Prices on 
Application 


American Can Company 


New York Chicago San Francisco 
Local offices in all large cities 
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w. H. NICHOLLS & CO. 
Canned Goods 
Brokers 


\ 35 River St. CHICAGO 








| 


EDWARD P. SILLS 
Packers’ Agent and Broker in 
Canned Goods... 


42 RIVER ST., CHICAGO 
Correspondence Solicited. 
Liberal Advances on Consignments. 





J. K. ARMSBY CO. 
Wholesale 
BROKERAGE AND COMMISSION 


Branches: Pacific Coast 


i 
ie Fyene sco sicideian 
New York = = 42. River St., CHICAGO 


EMERSON 2@ HALL 


OFFICES: 
ree: —__ CANNED GOODS 
“merous DRIED FRUITS 


“CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


Personally Cover all Jobbers.in Nebraska and Minnesota. 





SAM BAER & CO. 
Brokerage and Commission 
Canned Goods and Dried Fruits 


CO RESPONDENCE SOLICITED 


34 Wabash Ave., CHICAGO 





E. C. SHRINER 6G CO. 


MANUFACTURERS’ AGENTS AND BROKERS IN 


GANNED GOODS AND GANS 


BALTIMORE, MARYLAND 





DALLAS MERCANTILE Co. 
Brokers and Manufacturers’ Agents 


OFFICES 


Datlas Mercantile Co., Datlas, Texas. 
inter-State Brokerage Co., Oklahoma City,0.T. 
Inter-State Brokerage Co., So. McAlester, I. T. 


WE TRAVEL MEN DALLAS, TEX. 





_ The Tatman Thompsen Co. 


WHOLESALE 


Brokerage and Commission 
NEW ORLEANS, LA. 





T. J. O'BYRNE & CO. 
Brokerage Commission 


Canned Goods and Dried Fraits 


42 RIVER ST., CHICAGO 

















G. M. AHRONS GO., LTD. 


NEW ORLEANS 
CANNED GOODS BROKERS 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 


Correspondence Solicite¢ 





Flannery & Hobbs 
BROKERS 


42 River Street, CHICAGO 





WALTER A: FROST & CO. 
Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 


a 


MOORE-HOLBERT COMPANY 


BROKERS 
High Grade Food Products 


St.Paul . Minneapolis . Buluth 
and Tributary Points 





E.L. STANTON & CO, 


Brekers and 
Marvufacturers’ Agents 


Packers’ Cans, Canned Goods 
Dried Fruits 





310-311 GRANITE BUILDING, ST. LOUIS, MO. 





GETTYS BROKERACE Co, 
SUCCESSORS T8 
GETTYS & GILBERT 


BROKERS and COMMISSION MERCHANIS 


CANNED GOODS, DRIED FRUITS, 
SALMON, CALIFORNIA PROBUCTS 


806 SPRUCE ST., ST. LOUIS, MO 





GRIFFITH-DURNEY COMPANY 


WHOLESALE GROCERY BROKERS 


CANNED GOODS A 
SPECIALTY 


San Francisco, Cal. 





SEAVEY & FLARSHEIM 
MERCHANDISER BROKERS 
CANNED GOODS 
Kansas City, Mo. St. Louis, Mo, 
St. Joseph, Mo. Omaha, Neb, 
St, Paul, Minn, Wichita, Kan, 


Cover All Jobbing Centers Adjacent to Above 





FULTON GORDON 


Manufacturers’ Agent of all kinds of 


Canned Goods, Dried 
Fruit and\ Nuts 








Send us your offerings. Cover jobbing points 
in Louisiana and Mississippi. 


5 WABASH AVE. CHICAGO 


National Hank Bide. \ Louisville, Ky, — 
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Canned Goods Brokers and Commission Houses 











—_ 


THE J. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 


INDIANAPOLIS, IND.. Majestic Bldg. 


CHICAGO, ILL., 53 River Street 





BAKER & MORGAN 
CANNED GOODS 
BROKERS 


ABERDEEN, MARYLAND 
OUR SPECIALTIES 
CORN AND TOMATOES 





7 CANNED GOODS 


PICKRELL-CRAIG CO. 


Incorporated 
BROKERS 
Canned Goods, Dried Fruits 


201-202-203 KELLER BLDG. 
LOUISVILLE, KY. 





ROEMER & CO. 


Packers’ Agents 
and Brokers in 


ZANESVILLE, OHIO 


Correspondence Solicited 


B. F. MOOMAW CO. 


SUCCESSORS TO MOOMAW-HORTON CO. 
ROANOKE, VA. 


Brokers in Canned Goods, Cans, 
Labels and Shooks 


Our Territory: Southern and Middle 
Western States 
Correspondence Solicited 





H. F. DONLEY Co. 


Merchandise Brokers 


Canned Goods, Dried Fruits 
OMAHA 
Cover Jobbing Points: Nebraska, Western lows 














Condensed 
Paste 


Powder 


HEAPER than flour paste. Being dry it saves freight 
and can be shipped in mid-winter. One pound will 
make in one minute two gallons of snow-white paste, 
where boiling water or steam can be had. It makes 

three times more PASTE than cold water Paste Powders. 


PRICES: 3 In barrels of about 240 Ikx. - - 6c per Ib. 
=————:_{ In 50 and 100 lb. packages - - Sc per lb. 


~ Cinnol 


For lacquered and plain white tin. Prevents rust spots and 
does not affect the most delicate colors. Keeps sweet in any 
weather and does not warp or wrinkle the paper. The BEST 
paste for tin in the market. Has to be reduced with 50 per 
cent. of water. PRICE, in casks, - 37¢ per gallon 








THE ARABOL M’F’G CO. 
100 WILLIAM STREET, NEW YORK 


















CHAS. D. PALMER 


PALMER BROS., Inc. 


WHOLESALE 
MERCHANDISE BROKERS 


AND MANUFACTURERS’ AGENTS 
202 Trust Bldg., Dallas, Texas 


FRED N. PALMER 





Fifteen Years’ Experience in This Territory 
We cover all Jobbing points in North, East, 
West and Central Texas 


Fort Worth Office: Claude Van Zandt & Co. 

































Farnum Brokerage Co. 


(INCORPORATED) 


Merchandise Brokers 
Kansas City, Mo. 





We sell canned goods and everything. 


Have our own warehouse. New ac- 
counts solicited. Particular attention 
given to the introduction of new goods. 


Write to us. 


























PACKER 
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High Speed Automatic Can Making Machinery aq 


For Open-Top and Packers’ Cans 








(Patented) 
“Bliss’’ No. 3 Gang Press for Tops 
and Bottoms 











33 Adams Street 


Bliss Gang Press Fitted With 
Gravity Feed 


For operating gangs of dies, for cutting and stamping tops 


and buttons, the use of this machine results in much economy of 
time, labor and space. The inclined position permits of the 
sheet being fed through by gravity. The press is started by 
tripping the foot treadle, after which it runs continuously for 
the required number of strokes to complete a sheet, at which 
point it is automatically stopped. 


The dies are set in two rows, in a staggered position, to use 


the stock to its fullest extent. ach die in the gang may be 
removed, replaced and adjusted independent of each other. 


Write for full details. 


Can Making Machinery Catalogue No. 14 on request 


E. W. Bliss Co. 


Brooklyn, N. Y., U.S.A. 


Representatives for Chicago and vicinity: 


STILES-MORSE CO., 562 Washington Blvd., Chicago, Ill. 


























MAKES MORE MONEY THAN WE DO 


From now on until the close of the season the Canner will 
just make things hum, and there is nothing that we know of 
that will add so much music and harmony to his work as our 


No. 2 Automatic Adjustable Double Seamer 


must accept their verdict. 


the canning season. 


simply playing. 


sitions on the market. 





Ams Sanitary Solderless 
Sealed Can 


MAX AMS MACHINE COMPANY 


The simplest, easiest and most satisfactory Double 
Seamer ever made." THEY ALL SAY SO, and we 


You’d be surprised at the number of dozen No. 
2 Double Seamers that we turn out every week during 


It is astonishing how the canning industry has 
developed since Ams put his No. 2 on the market. 
Boys and girls run them as easily as if they were 


If you haven’t yet gotten into the habit of using 
the Sanitary Can and our No. 2 Double Seamer, you 
are missing one of the best money making propo- 


One thing that gives us lots of satisfaction is the 
fact that the man who buys our No. 2 Double Seamer 
gets more profit out of it than we do. 


GLAD TO ANSWER ALL QUESTIONS 


European Office: Corso Valentino 13, Torino, Italy 








oe ag " “= isan <9 
No. 2 Automatic Adjustable Double S 


Mount Vernon, N. Y., U. S. A. 


South American Office: Buenos Aires, Argentina, S. A. 
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Don’t Kick About Low Prices 


Just remember that manufacturing methods improve and 
your competitor is probably using better equipment than 
you; for instance, 


“THE REEVES” 
Variable Speed Transmission 


to regulate the speed of his cookers, fillers, cappers, 
blanchers, conveyors, etc. 





By turning a small hand crank you can increase the 
speed 1 can, 2 cans, 5 cans, 19 cans or more as your help 
becomes more skilled or as the condition of the material 
varies, or, a turn in the other direction reduces the speed. 

You not only increase the efficiency of your plant but 
better the quality of your product. 


Our Catalog tells all about it. Ask for it. 


REEVES PULLEY CO., “troina” 











SPECIAL EASTERN ACENT FOR 
The “Sprague”! 
Line of Canning Machinery 


“Hawkins” Continuous 
IF Capper, Colbert Rotary 
“3.4 m Tomato Filler, Model 
“*M” Corn Cutter, Corn 
a” Cookers, Silkers and 
| SELL IT. all Machines 
for Canning 

Cans, Shooks, Purposes 


Solder, Crates, 500 Page Catalogue 
for the Asking 


Climax Flux, Don't Worry, 
ask me, I'll 


™ Lockwood y get it for you 
Gas Machines, 


Tools, Etc., Etc. 
Correspondence Solicited 


My Motto: 
The Buyer Must be Satisfied 





























Chisholm-Scott 
Company 
Pea Hulling Machinery 


MAIN OFFICE, 


CADIZ, OHIO. 
THOS. A. SCOTT, Genera] Manager 


Operating Patents of FACTORY: SUSPENSte BRIDGE, N. Y. 


C. P. and J. A. Chisholm Branch Office 
R. P. Scott with Sinclair-Scott Company 
J. A. Chisholm and R. P. Scott Baltimore, Md. 


Some recent offering in the trade induces us to re- 
mind any prospective user of Viners infringing eur 
patents, which cover all known means of vining 
green peas, that any bond offered should be perpetual 
and good for at least three times all possible royalty. 
It is not generally understood that the person using 
an infringing machine is liable to three times the 
regular royalty charged by the users of a patented 
article. The expiration of our patents in future, will 
not relieve you from liability while the patents are in 
force. None of the bonds we have ever seen entirely 
protect the customer. Have your bonds inspected 
by a competent attorney. 

Yours respectfully, 
CHISHOLM-SCOTT CO. 




















RAYMOND LEAD COMPANY 


Lexington St. & Washtenaw Ave. 
CHICAGO 





MANUFACTURERS OF 
SOLDERS 
OF ALL KINDS FOR 
Canners’ Use 


4 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 
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mH . Auto Tipper 


It is the only tipper which has 
done satisfactory work 


Tips all size cans 


Flats to No. 3 


It has been on the market the past eight years and is 
guaranteed to do work satisfactory to the canner 


WRITE FOR PARTICULARS, 


Chicago Solder Company Chicago, Ill. 

















YOU NEED THE BEST CAN MARKER THAT MONEY CAN BUY 


chee it now pane get the matter off veur mind. 
‘ RYDER CAN MARKER 


Simple in construction. Easy 
and positive in actsiom. Ready 
for first and everycan. Type 
changes for different grades 
instantaneous. Adjustment te 
different size cans quick and 
accurate. Equipment ef type- 
holders and rubber type com- 
, ¥: fiete with every machine, 
. Ria om — ~ inimum of ink evaporation 
i and type renewals. Mechani- 
(" ’ | : cally designed and mechani- 
HAWKINS UNIVERSAL EXHAUSTER , , 0 2 Bee 
_ Pm "«f cine different factories in New 
View showing top removed y ; Fee York State, season 08. Perfect 
The Best Continuous Automatic Exhauster. prusntehes { ; a inefficiency. Lasting im dura- 

Any Size and Any Capacity Desire , ae . “ov bility. Fully guaranteed. 

For further particulars address DSemu ur List us eats testimonials, etc. 


Ss. M. RYDER & SON, *G4s“ NEW YORK 
SPRAGUE, CAN ING MACHINERY 60. SPRAGUE CANNING MACHINERY c0., PRETEEN Avenue, CHICAGO 
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The following Advertisement appeared in The Canner during season of 1908. 
Several extracts having recently appeared in the Trade Papers, relative to 
“ QUALITY CAMPAIGN,” we have decided to republish the advertisement in full. 


Better Canned Goods 


MEANS 


More Canned Goods 











Quality Means Quantity 





Let every package of Canned Goods be a Food Show. 

Build up the Canned Goods industry by packing superior goods. 

Do not weaken the structure by packing inferior goods. 

Give the consumer value received. 

Make your pack a positive, not a negative influence. 

Don’t forget Canned Goods are eventually intended for eating purposes. 
Remember “‘the proof of the pudding is in the eating.’’ 

The Consumer is the court of last resort. 

The yearly consumption of Canned Goods is only 10 cans per capita. 
Educate the public to more Canned Goods with better Canned Goods. 
Start right with the right container. 





Use the can of quality, the housewife’s guarantee of goods of Quality. 


The Sanitary Can 
SANITARY CAN COMPANY 


General Offices : FACTORIES : 
FAIRPORT, N. Y. Fairport, N. Y. Indianapolis, Ind. Bridgeton, N. J. 


New York Office : SANITARY CAN COMPANY, Limited, 
447 WEST FOURTEENTH ST. Niagara Falls, Ontario 


CANS MANUFACTURED UNDER MAX AMS PATENT 
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JAMES J. MULLIGAN GEORGE SHAW 
Editor Business Manager 











YEARLY SUBSCRIPTION RATES 
In the United States, its possessions and Mexico, also Canada, 
$3.00; in the United Kingdom, Europe and ail countries in the 
Universal Postal Union, $5.00, postage prepaid. Single copies, 
10 cents. 





DISCONTINUANCES 


Subscribers over one year in arrears will be dropped in 
accordance with the new postoffice ruling. Orders to discon- 
tinue should be accompanied by payment to date. In request- 
ing change in address please give old as well as new address. 





ADVERTISING RATES 
Advertising rates will be furnished on application. 





TERMS 
Cash with order for firms not rated or with whom we have 
not established credit relations. Bills for advertising and sub- 
scriptions are NET CASH—no discounts allowed. All accounts 
subject to sight draft after 60 days. 





REMITTANCES 
Remittances should be made by Draft, Express or Postal 
Money Order, Registered Letter or International Money Order, 
made payable to THE CANNER PUBLISHING CO. Send all 
remittances to No. 5 Wabash Av., Chicago, U. S. A. Currency 
mailed is at sender’s risk. 





TIME SCHEDULE 
Time of issue, Thursday of each week. Advertising forms 
close on Monday. Advertising copy should be in by the Monday 
preceding date of issue. To secure proofs, copy should be 
received one full week in advance of publication. 





CORRESPONDENCE 

Correspondence upon all subjects of interest to the trade is 
solicited. In correspondence, writers will observe the Lew gers 4 
regulations: Communications must always be accompanied wit 
the writer’s name, as no attention is paid to anonymous letters. 
A designating mark will be used where publicity is not de- 
sirable. We do not hold ourselves responsible for views of 
correspondents, but all int@rested are cordially invited to use 
our columns freely. 





Entered as second-class matter, March 21, 1895, at the Post Office 
at Chicago, Illinois, under Act of March 8, 1879. 








It seems that corn packers are afraid to risk more 


business at the price quoted for futures. 
who isn’t “well sold up,” is hard to find. 
* * * 

Canned goods NEED publicity—and your 1910 
subscription to the fund is necessary if publicity of 
proper kind and quantity is to be provided. 

x * x 

Maybe the country’s pea pack was not quite as 
short as it seemed, yet even the conservative prognos- 
ticators can see acute stringency in the pois supply 
next spring. 


The packer 


* * * 


The principle of the open door should be applied to 
canning factories everywhere. Keep your factory 
clean and extend a welcome to visitors. This policy 
will convince the prejudiced and enlighten the ig- 
norant. 


To promote sanitation in your canning factory this 
season, tack up a few “Dont’s” where employes will 
see them. 

* K * 

In the canned goods business much depends on 
the jobber whether the price of an article advances 
to amount to anything or not. Even when the pro- 
duction of an article has turned out short, it is the 
attitude of the buyer that largely determines the mat- 
ter of price. Get him fairly excited, and he will buy 
in a way that will send the market up,—but if he 
refuses to get excited, as he sometimes does, then even 
a considerable shortage results in no more than a 
very moderate enhancement of values. 

*x* *« * 

Here’s the diplomatic way Messrs. Strassbaugh, 
Silver & Co. have of referring -to bearish tendencies 
noted, and now and then complained of, in the canned 
goods market reviews of daily commercial journals 
published in a certain large Eastern city: “Reports 
that the market is easier are coming from the buying 
end. Down at the selling end this easier feeling has 
not been realized; that is, if all wool and yard-wide 
stuff is expected.” There are various ways of ex- 
pressing it without using the short and ugly word. 

k K K 

The canned vegetable supply for the coming year 
will be below normal. Peas have been finished, with 
an output short, based upon the most conservative 
estimates, over one million cases, and the prospect 
for tomatoes is for a proportionate decrease in the 
pack. Tomatoes frequently surprise everybody by 
doing the unexpected, but the odds are against any 
such performance this fall. The probability or possi- 
bility of anything of the sort has been lessened by 
the practical failure of the early crop in the East. 
New Jersey packers, for example, are getting a later 
start on tomatoes than they got last year. 

* *« * 

It has been said in the canned goods trade that 
tomatoes occupy a peculiar position and that no other 
vegetable packed in tin can take the place of them. 
While this is very largely true, a shortage in the 
production of tomatoes is bound to increase the con- 
suming demand for other kinds of canned vegetables. 
This year will end with a considerable deficiency in 
the canned vegetable supply as a whole, because pea 
packing has ended with a decreased production of 
well over a million cases, string beans were a short 
pack, and we do not recall a season when conditions 
rendered a material falling off in the tomato output 
more certain. The combined shortage of these lines 
cannot help cutting a figure and influencing demand 
for other articles; the appetite for vegetables can only 
be satisfied by vegetables, hence 1910-11 should be 
marked by a big demand for canned corn. 
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Pure Canned Goods. 


Purchase the can with the C in the bottom 











With our four factories our manufac- 
turing and shipping facilities 
are unsurpassed. 
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The Nine-Cent Hog 


almost-worth-his-weight-in-gold-porker’s effect on 

the canning industry, Ralph B. Polk, of Green- 

wood, Ind., demonstrates that he not only sees 
all that passes in review while it is passing, but also 
that he is a man who locks into the future. It is 
apparent that Mr. Polk believes the nine-cent hog has 
done his worst; that the present fad of millions of 
American farmers will ere long be but a memory. 
In fact, Mr. Polk predicts that very thing, and therein 
sheds a ray of hope for all those hundreds of canners 
from the Alleghanies to the Rockies who last spring 
found the farmers corn (field corn) crazy and deaf 


| N discussing the nine-cent hog in relation to the 


to the most earnest pleadings to grow tomatoes, etc., 
for canning. ‘ 

Mr. Polk has been looking the ground over and, 
though he doesn’t say so, one need but read between 
the lines to gather that he sees the plutocratic porker’s 
finish and is optimistic concerning the matter of 
acreage, which probably will be less difficult to secure 
about the time that pork production becomes over- 
done. 

However, not even a dissenting grunt will be heard 
in reference to Mr. Polk’s accusation against the nine- 
cent hog, which he charges with being primarily and 
mainly responsible for this year’s shrinkage in acreage. 





What’s the Matter 


AN it be that the retail grocer is stupid beyond 
C the ordinary? We don’t believe so. We have 

reason to regard the retailer as a pretty sharp 

proposition—witness the prices he gets for 
canned goods. No, we do not consider the retail gro- 
cer a bonehead, and yet we hear it said that he should 
be taught more about canned goods. We have heard 
other suggestions in this connection that would almost 
lead one to believe that the retailer’s knowledge of 
canned goods is hardly more than a passing acquaint- 
ance; that so far as intimate or real knowledge of 
canned goods is concerned, he is sadly lacking. Which 
strikes us as rather strange, for doesn’t the retailer 
handle canned goods every day of his life and isn‘t he 
importuned daily by salesmen for one jobbing house or 


With the Retailers? 


another to buy this or that article of canned goods; 
and doesn’t the salesman talk his wares, telling the re- 
tailer their good points and why they possess ’em? 
And hasn’t the retailer read a raft of canned goods 
advertising matter, and doesn’t he frequently have the 
jobber cut for him samples of tomatoes, corn, peas and 
other kinds of canned goods, the jobber all the while 
pouring into his ears a canned goods tale as interesting 
as such a one can be made? 

Why, then, all this ignorance of canned goods on the 
retailer’s part? It’s all right to furnish the retailer 
sales plans and think out ways for increasing his 
canned goods business, but as for making him “know 
more about” canned goods, he’s pretty well supplied 
with knowledge already. 





Census Returns Interesting to Canners 


features significant to canned goods packers. 

First, it will show a heavy increase in the 

country’s total population, and, second, it will 
prove that the urban population of the United States 
has been increasing more rapidly than the suburban, 
both of these movements having a direct. bearing on 
the consuming demand for canned goods. 

The canners of this country produced in 1906 
10,000,000 cases of tomatoes, 8,750,000 cases of corn, 
and 4,600,000 cases of peas. Last year there were 
packed, according to the report of the National Con- 
sumers’ association, 11,000,000 cases of tomatoes, 
6,800,000 cases of corn, and 5,028,000 cases of peas. 
Thus in three years the production of the three prin- 
cipal lines of canned goods showed an increase of 
1,000,000 cases of tomatoes, a gain of 428,000 cases of 
peas, and underwent a shrinkage of 1,950,000 cases 
of corn. The comparison is fair, for there had been 


T present census is expected to show two 


larger packs of both tomatoes and corn than in the 
year cited, while the pea packs both in 1907 and 1908 
were materially larger than that of 1906. 

During this period the country’s population has 
not only been increasing at the rate of more than a 
million a year, but the census is expected to show 
that the cities have been gaining at the expense of 
the country, and it is well known that the per capita 
consumption of canned goods is much greater in the 
cities, for very well understood reasons. 

While both city and country are fertile fields for 
the activities of those interested in increasing the con- 
sumption of the cleanest and most wholesome of all 
food products, the former will unquestionably always 
be the most fruitful. The completed census will show 
a vast population and demonstrate that wonderful 
opportunity exists for the sale of canned goods, 


which hasn’t anywhere near reached the maximum. 
Let us have more publicity. 


























AncooreBRAND Aon -Acid 





Used and approved by many ef the largest canners in America. 


Get your order in now and avoid delay. 


GARDEN GITY LABORATORY, 4134 S. Halsted St., CHICAGO, ILL. | 





Soldering Flux 














THE CANNER AND DRIED FRUIT PACKER 











Canned Goods 


Market we ut 











The Situation. 

Trading has been limited during the week reviewed, in- 
terest centering in the reports on the corn and tomato crops. 
Letters and telegrams received on Tuesday indicate that the 
good rain Monday night was a life saver. Nebraska, north- 
ern Iowa, Illinois and other portions of the heavy canning 
sections of the West have been visited this week by badly 
needed rains and the condition of these crops has been ma- 
terially improved. On another page of this issue are a num- 
ber of direct reports from packers, mostly relative to to- 
mato crop conditions, which, as a whole, have been im- 
proved since these reports were written. We received a 
number of later reports by wire Tuesday, as follows: 

From Wisconsin: ‘‘Rain last night; outlook somewhat 
better. ’’ 

From northern Iowa: 
ably have half a ecrop.’’ 

From Ohio: ‘‘No rain; everything dried up; prospects 
rotten.’’ 

From Nebraska: ‘‘Have had about one inch rain, which 
improves prospects some.’’ 

From iowa: ‘‘Good rain; has improved the corn crop 
at least 25 per cent.’’ 

The corn crop has been benefited considerably, yet the 
prospect is not for a large pack this year; in fact, the 
prospective pack will be below normal size. 


Optimistic Report on Corn and Other Crops. 


A crop report to which more than ordinary importance 
is attached by the grain trade in general is issued annu- 
ally by the Continental and Commercial National Bank of 
Chicago. The correspondents of this concern run into the 
thousands and cover the entire United States. These are 
not casual correspondents; they have been in communica- 
tion with this bank for years and eyery year at about this 
time they send in their reports on the situation. So far 
as corn is concerned, these very comprehensive reports deal 
with the common, or field, variety, being, of course, some- 
what detracted from by the fact that considerable time is used 
in ‘‘editing’’ them, so that some days elapse between the 
time they are sent and when the compilation is completed 
and given to the public. The information relative to corn 
is encouraging, exceeding in optimism the United States 
government report. ‘‘Corn promises,’’ says this report, ‘‘a 
yield of 3,000,000,000 bushels, or 225,000,000 bushels above 
the previous season and 25 per cent over a ten years’ aver- 
age crop.’’ 

For their bearing on the general situation, we quote here 
the Continental and Commercial National Bank’s state- 
ments regarding other leading crops: ‘‘Corn promises a 
yield of 3,000,000,000 bushels, or 225,000,000 bushels above 
the previous season and 25 per cent above a ten years’ 
average crop. The oats yield will exceed last year’s excel- 
lent production with a total of 1,071,000,000 bushels, 200,- 


*“Nice rain yesterday; will prob- 














WAKEM & McLAUGHLIN 


(INCORPORATED) 


Have 9 warehouses in Chicago; 
Will loan you money; 


Will store your goods and deliver them in 
small lots to the jobbers at probably 
5 cents a dozen higher prices than you 
could get for carload lots; 


Can give you Spot cash on all your sales 
without your having to assign the 
accounts; 


Will not freeze your canned goods; and— 
Have plenty of money to pay losses if 
building should collapse. 


Their Chicago address is 225 E. Ulinols St. write them 





000,000 bushels over the ten-year average. Barley will equal 
last year’s crop of 128,000,000 bushels, and rye will exceed 
the previous season, being 31,500,000 bushels, comparing 
with 30,000,000 bushels. The ‘total production of these 
grains, as reported to us, is 4,906,000,000 bushels, while the 
ten-year average is 4,431,000,000 bushels. Cotton condition 
indicates a crop of 11,000,000 bales, or 700,000 bales above 
last year. 

‘‘ Agricultural investment and energy is well repaid, for 
seldom has a year of such changeable conditions resulted 
in so large a production of foodstuffs. The farmer has 
eause for rejoicing, and the nation for thanksgiving, that 
its material affairs will be preserved and expanded through 
the sufficiency of its food supplies.’’ 

Of the business position and prospects it is noted that 
‘¢the general tenor of replies to our letter of inquiry is 
confident and encouraging. The country is prosperous, 
There is work for everybody, in many localities complaint 
that production is restricted for want of labor and the con- 
petition of employers is pushing wages steadily higher. It 
is interesting to note the complaint everywhere that the 
automobiie industry is making labor scarce and dear, for 
it illustrates how each development of civilization reagts 
upon the condition of the humblest member of society.’’ 

Tomatoes—Trading, so far as Chicago buyers are con- 
cerned, has been small during the week reviewed. Western 
packers have very closely cleaned up on their 1909 toma- 
toes. However, there were a few offerings made through 
Chieago brokers for a cleanup. We heard of some of these 
goods offered to Chicago buyers on the basis of 76%4e de- 
livered here, but it appears that at an even break in priee 
buyers have shown preference for the Baltimore or Mary- 
land article. Commenting on this, a well known Chicago 
broker remarked to THE CANNER that ‘‘It was possibly due 
to the fact that at the time the Indiana tomatoes were 
packed they were dead ripe, and tomatoes packed in such 
condition will frequently become more or less mushy after 
the lapse of a year, whereas the Baltimore goods were 
packed when not so fully ripe.’’ Indiana packers offer their 
1910 packing standard 3s at 80c factory. Western spot 
standard No. 3 tomatoes are quoted generally at 77%4c. 

Corn—The market is strong at nominally 70c, f. o. b. 
Chicago, for Iowa, Illinois and Indiana 1910 packing, stand- 
ard grade. If there is a price under this figure it must be 
an isolated case, as we happen to know of efforts made 
during the week to buy a considerable block of future corn 
at a shade under 70c, and, though the brokers sounded a 
large number of packers throughout the West, they were 
unable to find one who would accept the business. . As a 
matter of fact, corn is not to be had at present, either old 
or new pack. Sellers are booked up as heavily as they 
dare go. 

Old packing western standard was offered on the street 
here during the week in small quantities, less than carload 
lots at 77%4e per doz. to clean up. 

Peas—The keen edge is off the buying; in other words, 
the expected has happened and things have quieted down. 
All the wholesalers have some peas, probably enough to 
last them during the next two or three months, and trad- 
ing, therefore, is expected to be in limited volume from 
now until late fail or early winter, by which time there 
is a strong probability that jobbers’ stocks of canned peas 
will have shrunk sufficiently to cause a good many buyers 
to enter the market for a resupply of this vegetable, which 
is destined to become decidedly scarce before another pack- 
ing season rolls around, although, by way of giving CANNER 
readers both sides of the question, we heard a prominent 
and well-posted canned goods man express doubt that the 
pea pack just ended was as heavily short, as compared 
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How Do You Grade Your Beets? 


Is the other fellow beating you out by using a machine to do 
this work, while you are doing it by hand? 

Here is a machine that will do it perfectly. Takes out 
the dirt first, then delivers you three grades or sizes, ranging 
from the small fancy to the large ones for slicing. 


We would be glad to 
quote you prices on same. 
Send for our latest cata- 


logue. 


Invincible 
Grain Gleaner 


Co. 
- INVINCIBLE ————_———- 


String Bean Grader String Bean Cutter Silver Creek, J Hu. Y, 


Cora Husker 

















Elevating, Conveying and Power Transmission 


Machinery for Canning Plants 


Caldwell’s Helicoid Con- ee ee ae ee 
veyor, a perfect spiral QWHVEVLYVIVCVOVI VD 
with continuous flight, no laps or rivets. Furnished black steel or 
galvanized. 
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Standard Link-Belt Conveyor 


Conveyors—Link Belt Conveyors, Spiral Conveyors, Pan Conveyors, Cable 
Conveyors. 

Elevators—Belt and Bucket Elevators with either link belting or flat belt; Package 
Elevators; Elevator Buckets of all kinds. 

Power Transmission Machinery—Shafting, Pulleys and Bearings; Machine 
Moulded Gears—largest list of patterns in existence; Machinery for Rope 
Drive, using wire or Manilla rope. 

Our equipment for supplying machinery in our line comprises the most extensive 


pattern list and the widest range of manufacturing facilities of any concern in the line. 
Catalog No. by will be sent, express charges prepaid, to anyone interested in our line of machinery. 


H. W. CALDWELL & SON CO., Western Ave., 17th-18th Sts., Chicago 


Eastern Sales and Engineering Office—Fulton Building, 50 Church Street, New York 
New England Sales Office—Oliver Building. 141 Milk Street, Boston, Mass. 
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with the 1909 production as seems to have been generally 
accepted by the canning and grocery jobbing. trades. There 
are packers, for example, who have figured the season’s 
production close to 2,000,000 cases below last year’s output. 
The canned goods man to whom we have just referred as 
doubting the accuracy of such an estimate, gives it as his 
guess that, instead of such a tremendous shortage in canned 
peas, the report of the National Canners’ Association will 
not show a decrease in the pack of much to exceed 1,000,- 
000 cases, pointing out that, though the shortage was big 
in Wisconsin and considerable in New York state, also 
Baltimore city and section,. at least one state, Indiana, had 
a large pack of peas, probably the largest it has ever made. 
The position occupied by Indiana as a canned pea producer 
is shown by reference to pack statistics covering the last 
several seasons. In 1908 that state ranked fourth in the list 
of pea packers, with an output of 492,000 cases. In 1909 
Indiana took third place, with a pack of 447,000 cases, or 
less than 10 per cent of the country’s total. 

Pumpkin—-Fancy Ohio packed pumpkin in. No. 3 sani- 
tary tins is being quoted at 70c, f. o. b. factory and the 
same in gallon sanitary tins at $1.60 f. 0. b. factory. Ohio 
No. 3 standard No. 10 packing is quoted at 50c f. o. b. 
factory, and we also hear this figure quoted on No. 3 In- 
diana pumpkin. 

Gallon Apples—Spot No. 10 apples are unchanged from 
previous quotations; can be bought at $3.25. Offerings 
from any quarter are extremely limited. We understand 
that some new pack Pennsylvania stock arrived in Chi- 
cago during the week and has been sold out at $2.75, f. o. b. 
Chicago. 

One of the biggest apple men in this country predicts 
that the No. 10 apple situation is going to be ‘‘a pretty 
strenuous proposition.’’ He adds that he ‘‘fully antici- 
pates that $3 te $3.50 will be the ruling price of future 
No. 10 standards, New York state stock, within the next 
thirty to sixty days.’’ The same man notes that he has 
booked some ,business on New York state apples at $2.75 
per doz., f. o. b. factory, and states that he wouldn’t care 
for much additional business at this price. 

Pineapple—There are no stocks of Hawaiian canned pine- 
apple here. Buyers are waiting for the new pack to ar- 
rive; shipments will begin probably early in September. 

Sweet Potatoes—New packing sweet potatoes are being 
sold in the East at 70e per dozen f. o. b. peninsula for No. 
3 standards, $2.25 per doz. f. o. b. peninsula for No. 10 
size. 

Fruits—Thére has been a very heavy demaad en all 
grades of California spot goods. Apricots, plums and pears 
are cleaned up; nothing available. There has been a good, 
steady demand for California peaches ef all grades. 

The following are some quotations on 1910 packing Michi- 
gan canned fruits, f. o. b. factory: Blackberries, No. 
syrup, $1.10; No. 10 standard, $4.25; blueberries, No. 
standard, $1.20;.No. 10 standard, $5.25; cherries, No. 2, 
faney red pitted, $2.50; No. 2, fancy unpitted, $1.10; No. 
10, solid pitted, $11; gooseberries, No. 2, standard, 85e; 
No. 10, standard, $5; peaches, No. 214, unpeeled, yellow pie, 
774%4c; No. 10, unpeeled, yellow pie, $2.40; No. 244, peeled, 
yellow water, $1.10; No. 2%, peeled, yellow, 10 degrees, 
$1.25; No. 10, peeled, yellow, $3.40; raspberries, No. 2, 
syrup, $1.20; No. 10, standard, $5.25; No. 2, syrup, $1.45; 
No. 10, standard, $5; strawberries, No, 2, 10 degrees syrup, 


$1.40; No. 2, 30 degrees syrup, $1.80; No. 10, standard, 
$6.25. 

Maryland peach prices are the lowest in some seasons and 
the effect of this will be to make peach packers in Michi. 
gan name somewhat lower quotations than they would haye 
done otherwise. 





The California Fruit Canners’ Association’s quotations, 
f. o. b. coast, on 1910 packing canned fruits are as follows: 





Variety. 


No. 2% 
Extras. 
No. 2% 
Extra 
Stnds. 


No. 2% 


Special. 
Stnas. 
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Apples 

Apricots 

Apricots, pld... 2. 
Apricots, sliced 2.75 
Assorted 

Cherries (R.A.) .... 
Ch’r’es (Wht.) .... 
Ch’r’es (Bik.).. .... 
Grapes (W.M. 
Peaches (Y.F. 
Peaches er 
P’ch’s, L.C.,sl 
Peaches (W.H. 
P’ch’s, W.H.,sld. 2.30 
Pears (Bartlett) 2.6 
Plums (G.G.).. .... 
Plums (E 

Plums (G. 

Plums, Damson .... 


* Peeled. 
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Variety. 


No. 8 
Extras 
No. 2% 
Grade. 
No. 8 
Extra 
Standard. 
No. 8 
Standard 
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Salad etn 


Apples 
Apri 
AD 
Apricots, 
Assorted 
Cherries (R.A.) 
Cherries (White) 
Cherries (Black) a 
Grapes (W.M.)....... 4. 
Peaches (Y.F.)....... 5.5 
Peaches (L.C.) 5.50 
Peaches (L.C., sld.).. 5.5 
Peaches (W.H.)...... 5.50 
Peaches (W.H., sid.). 
Pears (Bartlett) 
Piums (G.Gage) 
Plums (se) 
Plums (< .Drop) 
Plums (Damson) 

* Peeled. 
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Reports indicate that a considerable amount of business 
is being booked by Baltimore brokers on new packing east- 
ern peaches. Baltimere, for the first time in a number of 
years, is in position to name prices which appear to be 
proving satisfactory. Peaches are quoted f. o, b. there as 
follows: No. 3 unpeeled pies, 65¢ to 70¢ per doz.; peeled, 
80ce to 85e; No. 10 unpeeled pies, $2.10 to $2.25;; No. 3 
unpeeled pies, $3.25; No. 3 seconds yellows, 90c¢ to 95e; 
No. 3 standard yellows, $1.15 $1.25; No. 3 extra selected 
yellows, $1.50 to $1.60. Ruling quotations f. 0. b. Baltimore 
on miscellaneous varieties of canned fruits are as follows: 














Protection 


Do you need protection ? Are your brands 
on record at Washington, or are you willing 
to allow them‘to go unprotected so that they 
may be adopted by some one else? We are 
trade mark experts and would like to give 
you a report on the brands that you are using ? 


Trade Mark Title Company 
Fort Wayne, Ind. 











KELLEY-CLARKE CO. 


SEATTLE, WASH. 
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Pineapples—No. 2 seconds, sliced, eyeless and coreless, 70@ 
0c; No. 2 standards sliced, eyeless and coreless, 9e@$1; 
No. 2 extra standards sliced, eyeless and coreless, $1.20@ 
1.30; No. 2 extra sliced, eyeless and coreless, $1.30@1.40; 
No. 2 extra faney sliced, eyeless and coreless, $1.40@1.50. 
Pears, Apples, Cherries—No. 3 standard pears, 75c; - No. 
9 extra standard, 75e; No, 3 extra standard, $1.05@1.10; 
No. 2 standard red cherries, 65@70e; No. 2 standard white, 
in syrup, 85c; No. 2 extra standard white, in syrup, $1@ 
110; No. 2% extra white cherries, $1.75; No. 2 standard 
strawberries, 65@70c; No. 10 standard, $4; No. 2 preserved 
strawberries, 90¢@1; No. 2 extra preserved fancy strawber- 
ries, $1.15@1.30; No. 2 stamdard raspberries, black, 824¢; 
red, 90c; No. 10 standard raspberries, black, $5; red, $5.50; 
No. 2 standard blackberries, 65@70c; No. 10 standard, $3.50 
@3.75; No. 2 extra fancy blackberries, $1@1.10; No. 2 
standard gooseberries, 7744@85e; No. 10 standard, $5.25. 

Lobster—Canned lobster is firm, but the movement is 
very limited. There is no pressure to sell in any quarter. 

Salmon—Outside packers have named prices on new sock- 
eye salmon, same being received here on Tuesday as fol- 
lows: No. 1 talls, $1.70; flats, $1.85; halves, $1.10, f. o. b. 
eoast. The large packers, such as Deming & Gould, Armsby 
and the Kelley-Clarke Co., have not named prices as yet. 
It is believed the chances are good that opening prices on 
red Alaska will be announced either on Saturday or Monday. 

Two or three cars of standard red, new pack, have been 
sold during the week at $1.40 f. 0. b. coast, No. 1 tals 
and medium reds at $1.25; pinks, 75e. These sales were 
made by a packer who books no futures. 

It is announced that the salmon pack in Behring sea, 
where the bulk of the red Alaska salmon is packed, is over 
300,000 cases less than it was last year. According to their 
figures, the total pack is only about 50 per cent of what 
has been sold. If the report on the Behring sea pack is 
correct the outlook is very dubious, and one of the most 
experienced salmon men remarks in this connection that 
‘‘no doubt more or less of it is pinks, chums, tips and tails, 
medium red and king.’’ Regarding the opening price on 
red Alaska, this authority expresses the opinion that there 
is a possibility of an opening under $1.30, depending more 
or less on what is packed in central Alaska. It is known 
that the Southeastern Alaska pack to date is short, so 
that some consider that the price may be even higher than 
$1.30. Brokers are preparing buyers for short deliveries. 
It is held that red Alaska salmon will never again be in the 
10e class. 





Dried Fruit Market 














Pickles and Kraut 











We have heard nothing within the last day or two that 
was particularly cheering so far as the crop condition is 
concerned. Reports have generally been discouraging, al- 
though there has been rainfall here and there throughout 
the West. 

Pickles—We today quote the market for prompt ship- 
ment as follows: 30-gal. barrels, 1200s in vinegar, $6; for 
fall shipment, $6.50; 45-gal. casks, 1200s in vinegar, $7.50 
f. o. b. shipping point. 

Sauerkraut—Prices quoted are as follows: $5 for 40s, 
$5.50 for 45s for October shipment, f. 0. b. factory. Spot 
kraut continues to be quoted at $4.75 for 40-gal. casks, f. o. 
b. Chicago. 





Dried. fruits are excited and advancing. Raisins have ad- 
vanced this week %c a pound; prunes, 4c; peaches, \4e, 
making fancy seeded raisins 6c f. 0. b. coast, prunes on a 
basis of 4%c for Santa Claras,.and apricots so closely 
cleaned up that it is difficult to get any offerings except 
in assorted cars. Further advances in California cured 
fruit lines are probable. 





2Canners’ Supplies 











The American Can Company are not quoting for publica- 
tion, but will make prices known on aplication to their vari- 
ous offices or through their traveling representatives. 

The Sanitary Can Company has established 1910 can prices 
as follows: 


Plain. Enamel. 
$10.75 $13.75 
18.25 

23.00 

24.00 

24.50 

26.50 

53.00 

ices on applica- 


Season Prices. 


The Wheeling Can Co, will quote prices on cans on applica- 
tion at their Wheeling office. 


The United States Can Company will quote prices on 
standard packers’ cans upon application and quote as follows 
on Sanitary cans: 

Enamel. 
$13.75 
18.25 
23.00 
24.00 
24.50 
26.50 
53.00 


Pig Tin—Notwithstanding the exceedingly slow demand 
from consumers, the market has been pushed upwards some 
60 points during the week, the advance being entirely due 
to foreign speculative manipulation, and the present price, 
so far as the American market is concerned is merely nomi- 
nal, and consumers will do well to keep out of the game all 
they possibly can. 

We quote as follows, f. 0. b. New York: 

Aug. 
$33.75 


Sept. 
$33.75 


mill: 
Bessemer Steel Cokes. 


| eS A ee $3.75 
PO ee tae OF Ge Qian I Ve 3.60 
RR a a eI 3.55 
Te, ee, 2 aee DHE Ugur Ai wots 3.50 


14x20 
14x20 
14x20 
14x20 











LISTEN, MR. PACKER: 


you in selling the output of your factory, who will give special attention to your account. 
may need other things besides this—but a good, live, interested broker is one of your greatest 


needs and aids to the profitable conduct of your canning business, and you know it. 
talk the matter over with you. Why not get in touch with us? 


W. S. KNIGHT & CO., Chicago, Ill. 


(F. C. WHEELER, Jr., of Baltimore, Manager Canned Goods Department) 


What you need to help you make 
your canning business profitable is 
a broker who will truly represent 
You 


We'd like to 


WE MAKE LIBERAL AB- 
VANCES ON CONSIGNMENTS 
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Correspondence we we 





Tomatoes are in very fair demand as the stocks have beep 

Portland pretty well reduced and shipments of new pack will be we. 

come. The trade have bought liberally of future tomatoes gt 

PorTLAND, Mz., August 13, 1910 cheap prices early in the season, and they expect to make 
—s 2:< "9 , 7 . 

Epiror CANNER: I have oniy favorable weather conditions ~ watnee etanen ‘thet ton days ago, and some shi 
to report a tthe growing crop, of cor, for na one Duta con. mento have been made, however not in suflient quantita 
there is peace and no undertone of alarm. There has been ee +s Regge lee pine, o> a of prerren poh Strong ia 
just about rain enough, with plenty of sunshine and warmth. ideas as to pices, as they cay’ adit all they pack at $1.00 
I hear of no frost this side of grains «Pid signe be rip = dozen for No. 1, and it looks like the jobbers that hold off may 

yen in the prohibitory state of Maine. is seems ideal, for 
both the voqeunble phe and those of mankind get all the a my Rr: “a ba supply may ey or a be a9 , 
suites teolebase. _ The demand af — goo y ke pss segs pie 
“Sao such conditions, the writer ean find little to say, for uae Sac trelt y " B vegeiaiten “tae pret Morty a: pe “~ 
the truth is in compact form, but I extend the future possi- consumers recognize that perncsaae geet: be tel ws today pg 
bilities to an extent that would paralyze the rubber trust. nily iat ceaestndal “Wick uh thé Gaaee time farsishing 7: 
Imagination has no rating in Bradstreet or Dunn, nor are its as good food as fresh goods. quailty 
statistics of much value. While ‘‘ figures cannot lie,’’ figurers As long as packers continue to pack quality as they have 
Ot spot corn, ‘‘the least said, the soonest mended,’’ for it during —n past few years, we oe sel peg eran on 

’ —_ ’ ’ N > i 
is conspicuous by its absence, of merchantable stock. A few cee ieee ms ane ae 
scattered cases might be found, but they belong in some hos- 
pital. Seattle 

All the spot No. 10 apples have been sold, hence I do not 
think it right to quote, there being no market, except by the : 
jobber to the retail dealer. Very few futures have been placed, SEATTLE, U. S. A., August 13. 1910, 
for the $2.25 figure is of but little interest to packers who Epitor CANNER: It is almost impossible to stir up any in- 
expect to put up first-class fruit, a $2.35 price being the lowest terest in the spot market, and transactions are very few at 
that good packers have named. As the real condition of the ‘the present time, owing to the imminence of prices on the 
future apple crop is still a matter of conjecture, and far from pew pack. Tangible advices have been coming out of the 
being known, both buyers and sellers move, and should continue North of late concerning the size of the Alaska pack, and the 
to move, with caution. A few have been sold in _—_ way pack on the Sound is virtually completed, and it is now only 
at $2.50, but no large bares Weert, as . — advised, pay a matter of ten days to two —— at the most before new 
this figure, preferring to wait for more knowledge. - prices will be named all the way down the line. 

The outlook for the coming pineberry 4g all In the meantime, the pack reports are having a direct effect 
look for Th erernng™, ad a pl rae An fe sel]. Upon the price possibilities. Reports have just been received 
arenes. one 2 oa ya pity ot steht on foe from Bristol Bay, which is the largest red salmon packing dis- 
ing as well as usual. het pea seli mary are al right, 80 “ar. trict in Alaska, showing the total pack to be 834,000 cases, or 
All the spot stock is so e Nob ose hae bh keted, and we 215,000 cases short of last year, and 336,000 cases short of the 

Every available can =, vl = Th edie f sardines Ye before. If the talk of advanced prices were warranted 
te er aaa os "hue the enilalie bri | vats A saath lew before this was known, they are certainly absolutely justified 
as been light, so far, re : iL & oh ns in the face of this knowledge, for a shortage of 300,000 cases 
days, although the fish ek ee ‘4 is a serious condition in a market which was already under- 

Clams are in light supply and demand. INDEX supplied. Heretofore, a price or $1.20 and possibly $1.25 has 

n { been talked of on Reds as compared with $1.15 last year. As 
matters now stand a price of $1.25 would seem almost a eer- 
New Orleans tainty, especially when it is considered that reports from 
Karluk, Orea and other red districts in Alaska also show a 

New ORLEANS, August 12, 1910. shortage, and the packs of Sockeyes and Chinooks, the two 

Epiror CANNER: The New Orleans jobbers: have experi- higher priced grades, have fallen off. 
enced a marked improvement in business the past two weeks, The Sockeye pack on Puget Sound to date is about 200,000 
and they seem to feel that very good trade is in store for them cases, compared to something over 1,000,000 eases last year. 
this fall. Buying has been more liberal, and the trade. gen- Of course, this is an off year, and last year was one of the big 
erally is waking up to the fact that prices have reached a level fourth years, and the packers are doing as well as they ex- 
when they are justified in placing orders. pected. Nevertheless, the market situation is unchanged. The 

California canned and dried fruits are pretty well booked market last season consumed elose to a million cases of Sock- 
up and the jobbers are selling against their contracts. eyes in addition to the Reds. This year the Red pack is at 
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“Snapvise ” Slip Cover and “Sealvise” Friction Top Represent Perfection in Oyster Packages. 
Easily and Securely Sealed. 


Send for Illustrated Descriptive Pamphlet of Oyster Cans. 


Southern Can Company 
Baltimore 
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To the users of 


SANITARY CANS 





During the packing 
season you have no time for experiment- 
ing or delay. Our untiring efforts along this line 
have resulted in the manufacture of a Sanitary Can that meets 
with our customers’ entire approval. 


We rent or sell what we consider the best 


DOUBLE SEAMER 


on the market and are prepared to furnish same on short notice. 
We have competent men to INSTALL Double Seamers free 
of charge. 
We also carry a full line of REPAIR PARTS. 


The high quality of our Sanitary Cans is established and we 
will appreciate your patronage. 


We also make a full line of STANDARD SOLDERED CANS 
with Solder Hemmed Caps. 


THE UNITED STATES CAN COMPANY 


Cc. HUFFMAN, President CINCINNATI, OHIO 
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least 300,000 cases short, and the Sockeye pack at least 800,000 
cases less. 

The pack on the Fraser river of Sockeyes is correspondingly 
low. The pack in Northern British Columbia will show a fair 
average, the run of Red salmon having been a good one. 

From the Columbia river comes the report that the failure 
of the run of Chinooks in that district during the past two 
weeks will make a 20 per cent shortage in that pack as com- 
pared with last year, and that the packers are not only heavily 
oversold, but will probably lose money on their Chinese labor 
eontracts. 

These advices would indicate a short supply and an unusually 
strong market on the new pack, prices on which will un- 
doubtedly be announced within the next fortnight. 

SOcKEYE. 





San Francisco 











San Francisco, August 11, 1910. 
KpITOR CANNER: The season is progressing rapidly. Apricot 
packing has finished. Canners are working on pears and cling 
peaches. Dryers are nandling peaches and prunes. 
The apricot crop did not materialize quite as heavily as was 
anticipated, and the strong foreign demand has maintained 
and advanced prices so that at the present time the packers 
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“What were you laughing so about that morning down in 
Maine; when you were talking to Captain Grindle >?” 

“Mary, that was a corker; every time I think of what he 
told me | laugh, even now; but really I wish every Canner in 
the country could have heard him tell the story, | think they 
would sit up and take notice. 

“The substance of the story was this: when the Captain 
decided to give up the séa and go farming, his first venture was 
garden truck, but there, I will try and use his words. 

“He said, ‘I tell you, George, I had my eye-teeth cut the 
first trip | made to the village. I had some real elegant corn 
and | figured it was worth just eighteen cents for every twelve 
good ears. 

/ “*The Bagaduse House was the Big hotel and I went 
there first. Welker was the proprietor and the house was full 

, of homely women and a few men at $25.00 a week. He 
‘ wanted corn and I told him the price. All right, Captain, says 
he, leave twenty dozen at a cent an ear; then he posted 
up town. 

“* *Now that corn was raised by me, and I was mad. My 
wife wanted some coffee and sugar, so I went over to the store 
to get it; coffee was twenty-eight cents and sugar was seven 
cents—take it or leave it. at's business, says | to myself; 
they don’t let me make prices for ‘em. 

‘I had two three months old shoats just a hankering for 
that corn, and I knew they'd relish every blamed ear, so I 
started for the farm. Up Main street I met Welker. Did you 
leave the corn, Captain? Not by a darn sight, says I, my price 
is a cent and a half for every blamed ear. All right, Captain, 
drive back and I'll pay it. But my fighting blood was up; not 
by a blamed sight, says I, you don’t git this corn for five cents 
an ear, my shoats are going to eat it, and I drove on. 

“ ‘Next day I went to town with a load of every kind of 
thing I raised, and he took it all. That was fourteen years 
ago, and | have sold him between $600.00 and $800.00 worth 
every season since, but—By Gum! Captain Grindle makes 
the price. I tell you, George, I was captain too long to be dic- 


tated to. 
“ ‘Raise the BEST, says I, and GET YER PRICE.’” 





are paying the growers from 10%4c to lle per pound for their 
dried apricots, orchard run. Moorparks are bringing as high 
as 12e¢ in the orchards. Growers are very nearly sold out of 
their holdings, and packers have very few indeed to offer, 

The canners had some difficulty in making grades on apri- 
cots, as the fruit came in so rapidly it was difficult for the 
growers to harvest it in eanning condition. There is not g 
heavy foreign demand for apricots this season, but notwith. 
standing this canners are pretty well sold up on all the high 
grades and entirely sold up on pie fruits. 

The canning of free peaches has been somewhat neglected 
owing to early ripening of pears and clings, to which the can. 
ners have been compelled to give their attention, and this wil] 
result in-a shortage of No. 8 pie,frees and No. 2% water 
grades. As canners thave no time to pack’low grade fruits 
‘when their entire process department is overcrowded with high 
grades, 

There will probably be a sufficient quantity of pears canned 
for all requirements, since England is not taking her usual 
allowance. As the East is short on its pear crop undoubtedly 
there will be a call for California pears from the far East. 

Canners are sold pretty well up on cling peaches, but will 
undoubtedly be able to pack sufficient to fill their orders. If 
there is any shortage, it may be in the low grades. 

Owing to the large crop of free peaches, and the inability 
of canners to handle any quantity of the fruit, a larger propor- 
tion than usual will be dried, and it is this fact alone which 
has prevented dried fruit advancing somewhat in sympathy 
with apricots. There will not be a very large quantity of pears 
dried this season, and price is apt to rule higher in consequence. 

The prune crop is now estimated at about 40 to 50 million 
pounds for Santa Clara Valley, and perhaps 80 to 90 million 
pounds for the State. ‘l'uere have been heavy demands from 
Europe for all sizes, and as this demand comes early it has 
resulted in all districts outside of Santa Clara County being 
practically bought up by the packers. It is estimated that 
about 60 per cent of the Santa Claras have been purchased 
by the packers. This leaves possibly not to exceed 20 to 25 
million pounds of prunes in growers’ hands today. With a 
continued demand for export it is very unlikely that there will 
be any drop from the present price of prunes, which is quoted 
variously at 4c to 444c bag basis, with a premium of %c on 
40’s, and le on 30’s. In fact, it would not surprise the writer 
to see the price go to 4%4c véry shortly. I base this upon the 
fact that I know five different packing houses were buying 
in Redwood district of Santa Clara Valley at 4%4c basis for 
anything that would not grade smaller than a 55 average, and 
4c was freely paid for almost any kind of grading. With this 
price to the growers, it is very easy to figure what the packer 
must obtain in order to make a profit on his purchase. 

CAL. 





Baltimore 











BALTIMORE, August 15, 1910. 

Epitor CANNER: Local rains again prevailed in this section 
last week, and most parts of Maryland and Delaware have now 
been visited with rain—to some extent at least. As a conse- 
quence conditions for both corn and tomatoes have improved. 
The rain has also helped the late patches of string beans and 
a moderate fall pack may now ve expected. 

Most of the Baltimore packers were working on peaches last 
week, but none of them were rushing things. There was no 











Would You Dress a Pig in Silk? 


No? Why then do you put an expensive label on a can 
that will soon become spotted, rusty and unsightly. Why 
not lacquer the can and keep it in harmony with the label ? 
The increased sales will more than pay for the lacquering. 
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glut of fruit, and all the packers could have readily handled 
more than they got. Prices in the raw market did not break— 
in fact if anything—peaches brought a little more money last 
week than the week before. The predicted bumper crop and 
consequent glut have not yet materialized. There is undoubt- 
edly a much larger crop than for a number of years past, but 
the same large demand for quick consumption that kept up 
the prices on peas and smau fruits, is also in evidence now for 
peaches, and the shippers are taking enough of the fruit to 
prevent a glut, and to keep the packers from getting the fruit 
at their own figures. Up to the present the packers’ buyers 
are running after the commission men, who have peaches to sell. 
When the tables turn and the commission men start hunting up 
the packers’ buyers, then, and not till then, there will be a 
glut and real old-time low prices. Western Maryland will 
commence shipping peaches this week, and the raw market 
may range a little lower. 

However, if prices in the raw market did not go down, the 
figures on the canned peaches certainly did. Jobbers are hold- 
ing off and the anxiety of some packers to get orders on their 
books so as to be able to ship out the stuff as fast as they 
pack it, forced prices down to a much lower plane than the 
raw peach market up to the present justifies. Seconds and 
pie peaches are very low. No. 3 second yellows can be bought 
at 85¢c per doz.; No. 3 second whites at 82%4c, and No. 3 pies 
at 624%4c and 65c. At these figures it looks to me like a ‘‘sure 
thing’’ for the jobbers, and I am surprised they are not taking 
hold more freely. I suppose, however, that many of them are 
afraid to buy yet, as they fear the market may go off 2%4c 
doz. more, and although there is a certain profit in the goods 
if they would take hold at today’s market, yet that probable 
‘621%4e dozen lower’’ looks so big to them that they pre- 
fer to hold off and take their chances. If they have to 
pay more money towards the close of the season they need 
blame no one but themselves. It would not surprise me to 
seé peaches higher in October than they are today. 

There is no change to report in the tomato market. Receipts 
are increasing daily, but the arrivals are nothing like as large 
as they ought to be by this date in August. Up to the present 
practically no tomatoes—comparatively speaking—have been 
packed in Baltimore. All the tomato packers are ready to work 
and some of them are getting restive, hence the raw market 
has advanced 10¢ per bushel—from 30c¢ to 40c. If raw tomatoes 
do not come in very much more plentiful this week, I expect 
the price to advance still higher. Arrivals, however, ought 
to be much heavier this week. 

‘A condition has arisen here that is likely to have consider- 
able influence on the tomato market a little later on—as far 
as demand is concerned. This condition is the merry war that 
is now being waged between the steamship lines that carry 
Baltimore goods to Texas. Up to about two seasons ago the 
earload rate on canned goods from Baltimore to Galveston 
was 28e per 100 Ibs. Shipments had to be made via New York 
and of the 28¢ the transportation lines between Baltimore and 
New York got 12c or 13c per 100, and the balance of the 28¢ 
went into the exchequers of the steamship companies between 
New York and Texas. Two lines, commonly called the ‘‘ Mal- 
lory’’? and the ‘‘ Morgan’’ lines, were the only lines then run- 
ning. Either two or three seasons ago a new line opened up 
from New York to Texas City, Tex., and it named a rate of 
25e, and which rate was, of course, met later on by the other 
two lines. Shipments, however still had to go from this terri- 
tory via New York, and it cost as much to get the goods to 
New York as it cost to get them from New York to Galveston. 
Efforts were made to get direct service from Baltimore to a 
Texas port, so as to cut out the. unnecessary hauling to New 
York, and eventually a tramp steamer made a trip or two 
with miscellaneous cargo from Baltimore to Port Arthur, Texas, 
and gave a rate on canned goods of 20¢ per 100 pounds. This 
‘‘tramp steamer’’ service finally developed into a regular line, 
and then the two big companies began to sit up and take 
notice. They met the 20c rate via their New York route, and 
began to plan at last to give direct service from Baltimore. 
The line already in operation direct from Baltimore (the Balti- 
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more and Texas Steamship Co.) then went down to 15¢ per 
100 pounds, and this has now been met by an announcement 
from the ‘‘old’’ lines, that in two or three weeks they will 
have direct service from Baltimore and will carry canned 
goods at 13c per 100 pounds. I ‘do not expect it will end 
there. It all depends on the strength of the Baltimore and 
Texas Steamship Co. and also on the patronage it receives from 
shippers here and jobbers in Texas. They certainly have a: 
great opportunity, and if they view it in a broad and liberal 
way, they will patronize the new line at a rate that will pay 
the line to stay in business, for most assuredly if it is crowded 
out, it will not be long before the rate goes back to 20¢ or 25c. 
It seems to me, therefore, that if 15¢ is a fair rate, and 
that a steamship line requires that much to carry goods from 
Baltimore and make a fair profit on its investment, then every 
jobber in Texas and shipper in Baltimore, should support the 
new line at 15¢ per 100, even if the other lines go down, not 
only to 13c, but to 10c, 8e, 5¢ or even offer to take the goods 
for nothing. On the other hand, if Texas jobbers use the 13c 
rate named by the old lines—just so as to save that 2c per 
100—they will only be helping the old lines to drive out the 
new one, and for the temporary advantage of 2c per 100 on one 
season’s shipments they will be helping to fix things so that 
they will have to pay 8c or 10¢ per 100 more on next and sub- 
sequent seasons’ goods. In other words, they will be ‘‘killing 
the goose that lays the golden eggs.’’ I think every carload 
buyer in Texas ought to loyally stand by the new Baltimore 
line and fill every vessel they dispatch with canned goods at 
15¢ per hundred pounds, at which rate, I understand, it will 
pay the line to continue to operate. It certainly will pay the 
jobbers in the long run to do this. So much for the rate war 
itself. Now a word or two as to its probable effect on the 
tomato market. It is almost certain to cause a heavy demand 
here in Baltimore during packing season. Texas jobbers will 
no doubt stock up freely this fall whilst the rate war is going 
on. They can now save about 13c per 100, as against the old 
rates, and this amounts to nearly 3e per doz. on No. 2 and 
about 4%ec per doz. on No. 3. This will make quite a differ- 
ence to the jobbers’ cost, and as there is no knowing how soon 
the war will end, either by the new line being driven out or 
by a truce being effected and rates advanced, the jobbers in 
territory affected will surely take in all the goods they can 
under the low rates. As I have said, this will mean a big 
demand in Baltimore for tomatoes for shipments to Texas 
during packing season. TARTAR. 
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New York, August 15, 1910. 


Epitor CANNER: In the wholesale trade there has been a 
generally improved demand for most canned goods, and the 
feature that stands out with a good deal of prominence is the 
marked upward tendency noted in all the more important lines. 
Jobbers are now seeking goods in peas, salmon, corn, tomatoes 
and the larger staples in canned fruits. Brokers are finding it 
less difficult to interest buyers. On some articles they are find- 
ing it harder to get offerings from packers. Indeed, on several 
articles the packers are unwilling to sell at all. 

It is conceded that in the last week or ten days there has 
been more call for all the staples than was the case during 
the first half of July. All the smaller articles in both vege- 
tables and fruits have felt the effects of an increased retail 
demand, and the opinion is voiced that a more general con- 
sumption of canned goods is sure. Asparagus, which has been 
a little neglected, though firm, has met a larger inquiry. Job- 
bers appear to be anxious to get deliveries of contract goods, 
and there is a certainty that some pro-rating on certain grades 
will be done by packers. Southern string beans have met a 
larger call, and several fair sized sales of No. 10 have been 
made at $2.35 per dozen here on green. No. 3s sold in a small 
way at 72%4c here. State Refugees are held more firmly at 
$1.60 for No. 1s and $1.25 to $1.30 for No. 2s. Cuts in No. 4s 
and No. 10s seem to be meeting a good call. A little buying 
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of Southern succotash was reported at 80c f. 0. b. factory. No 
state stock is offered so far as can be learned. Sweet potatoes 
find a good outlet for jobbing lots at 72%4c f. o. b. factory 
for No. 3s. For prompt delivery 80¢ per dozen appears to be 
inside. Spinach is firmly held, but no important buying is 
reported. No. 10s are firmer, based on $3.15 to $3.25 per 
dozen here. No. 3c are to be had at 87%4c here. Stocks on 
none of these smaller vegetables are large either at factory 
points or in the hands of wholesale grocers or retailers. The 
prediction is made here that many of the articles will be 
wanted before the end of the fall season. 

Peas—The situation is interesting because of the fact that 
there are more orders for fine grades than there are sellers. 
There seems to be a pretty fair offering in standards and 
seconds, based on 75¢e to 7714¢ here on the first, and 72%¢ 
for the last named grade in Southern pack. Some extra sifted 
Junes are obtainable at 92%4e delivered, but this figure seems 
to be available only on odd lots. As a matter of fact local 
jobbers do not appear to be specially interested in Southern 
stock. Quite a fair buying has been done in fancy and extra 
fancy peas in State and Western pack. Sales of No. 1s were 
recorded up to $1.60, and in No. 2s at $1.40 and $1.45 per 
dozen. There is less call for No. 3s at $1.15, but No. 4s at 
90e seem to be in a little more request. It is conceded that 
with the pack the smallest in three years there is bound to be 
a brisk call for the goods before the jobbing trade has pro- 
tected all its wants. Some factors in the trade assert that 
cheap peas will be wanted at considerably higher figures than 
those now ruling. 

Tomatoes—So far as actual buying is concerned, the market 
is quiet. A steady to firm tone is noted on full standard No. 3s 
in both Maryland and New Jersey packing. No. 3s in the 
latter are offered less freely at 77%4c to 80c f. o. b. factory. 
Maryland No. 3s are 67%c to 70e factory. An occasional 
offering of fair standard 3s is heard at 65c f. o. b. factory, but 
usually the quality is below jobbers’ ideas of grade. No. 2s 
in most eases are quoted at 47%4c to 50e f. o. b. factory. There 
is nothing to be had in No. 10s under $2 factory in Maryland 
pack. Jersey No. 10s are strong and hard to get at $2.25 de- 
livered. There is no apparent pressure to sell future tomatoes, 
though 67%4c factory can be done on No. 3 Maryland pack. 
No. 10s are not offered freely in any quarter. Estimates on 
the tomato pack give a probable total of 8,500,000 cases. It is 
no more than a guess. No new pack has been delivered here 
et. 

r Corn—Pending the actual opening of the packing season the 
position in corn is quiet. Late reports indicate that the crop 
promises fairly well. Packers, however, are not disposed to 
offer futures to any extent. Reports from the South indicate 
a less than two-thirds pack, but the late rains may have changed 
the prospects some. Southern Maine style futures offer at 
671%4e to 77M%e f. o. b. factory, as to quality and pack. On 
State packing sales are reported in spot at 80¢ to 85e per 
dozen here. Some ordinary standards might be picked up at 
75¢c. Little Western or Maine corn is on offer. Some special 
brands offer at $1.25 per dozen. The development of the situ- 
ation in the next two or three weeks will be watched closely. 

Salmon—Interest is centered in the opening of prices on 1910 
pack red Alaska, pink and Sockeye salmon. The basis is looked 
for during the week. Opinion here is that a $1.20 f. o. b. 
coast basis will be named on red Alaska talls. It is expected 
that the prices on Sockeye talls, flats and halves will be 10¢ 
per dozen higher than last year. Telegrams from Puget Sound 
state that the total pack will not be in excess of 200,000 cases. 


The market for spot salmon is entirely nominal, in the absence 
of supplies. Red Alaska talls have sold up to the record price 
of $1.70 per dozen. Little Sockeye is to be had. Pink talls are 
quoted at 90c to 92%c with 8714c barely possible. There is 
no stock of Columbia river salmon to be had in any quarter, 
and the market seems no more than nominal. 

Canned Fruits—State No. 10 apples this week have been 
given a fair attention. Sales are reported up to $3 per dozen, 
with $2.90 quoted, inside in most cases. The scarcity of State 
packing has thrown a good deal more business toward Mary. 
land No. 10s, and on good-quality $2.25 per dozen delivered has 
been paid. Future State pack is not quoted freely in any 
quarter, and some holders are declining to book business under 
$2.75 per dozen factory. In the absence of important offerings 
in California peaches local attention has been directed to 
Southern packing and a good deal of business has been done 
in No. 10 pies unpeeled at $2.25 per dozen delivered, and $3.60 
for peeled in white or yellow. Standard yellows in No. 3s 
offer at $1.30 here. A few sales in white were reported at 
$1.20 per dozen. The activity shown locally is said to be due 
to the fact that California Crawfords and lemon clings promise 
to be a short delivery on certain important grades. Apricots on 
the spot are firmer. Buyers appear to be well protected on 
futures, however, and the advancing coast market is giving 
them confidence. Pears are in good shape and firmer. So far 
as can be learned there are no offerings in No. 2% extras or 
extra standards for future delivery from the coast. Pineapples 
are strong on best Hawaiian stock, and the tendency is toward 
a higher level. There is a firm tone on all small fruits, but 
the offerings seem to be limited to small lots. No. 10 blue- 
berries are firmer at $5 per dozen. A little business has been 
covered in No. 10 blackherries at $4.25 per dozen here. Straw- 
berries seem to be a little negeleted. Southern cherries have 
been given a fair attention at 90c per dozen for extra standard 
No. 2s in heavy syrup on white. Seconds white in water are 
held at around 70c f. 0. b. factory. In most cases jobbers seem 
to be willing to take on new business, but as a rule they are 
disinclined to go in at the higher prices. 

Sardines—It is stated on good authority that one of the 
principal packers of domestic sardines has declined business 
amounting to 100,000 cases. The policy of packers in Eastport 
seems to be to fill orders in hand before taking on new obliga- 
tions. A little improvement in pack is reported from Eastport, 
and it is the opinion in well-informed circles that before the 
end of the month the big run of fish will be on. Offerings 
in key % oils are reported at $2.75 per case f. o. b. Eastport. 
Keyless %4 oils are offered at $2.65 to $2.85 per case, but the 
low figure is nominal. Hupson STREET. 





-New York Dried Fruit Market 








New York, August 15, 1910. 

Epitor CANNER: In spite of the fact that prices on all de- 
scriptions in dried fruits show an upward tendency, there has 
been manifested in all local buying quarters a good deal of re- 
luctance to take hold. Reports from many of the more im- 
portant interior markets indicate that buyers in some cases 
have anticipated possible future wants to some extent, but 
here, so far as new crop dried fruits go the policy has been a 
waiting one, and is yet. This does not mean that there has 
been no buying, but it does mean that a record for small future 
sales has been esetablished. It seems that if buyers get in at 
all now it will be at high prices. 
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A steady market on state dried apples is noted. Fancy 
stock in 25 and 50-Ib. boxes offers at 10%c to 114%c per pound 
as to quality and condition. Offerings are on a rather limited 
seale. Choice stock is more readily obtainable at 844c to 9c. 
Prime in carlots sold on Saturday at 8c, and in a small way 
8i%4c was paid. There is a fair offering of common to fair 
frnit in a range of 644c to 744c. Waste appears steady at 
$2.12%4 per ewt. The market for future state prime for Octo- 
ber-November delivery is a shade easier with 7%¢ quoted in 
one quarter. The selling range on future chops was given at 
the close as 2%c to 2%e per pound. Old crop raspberries 
are firm at 214%4c to 22c per pound. New crop might be se- 
eured around the same figures. A few lots of 1910 crop 
cherries offered at 134%4c to 14e¢ laid down. 

Private advices from the coast on Saturday reported a higher 
market on 1910 crop prunes, based on 414c to 454¢ four-size 
bag basis for Santa Clara 50-90 with 4%4¢ premium on 40 and 
le on 30 for October shipment. A little buying for local ac- 
count was done on a 4%ce bag basis early in the week. There 
seems little doubt that the position is strong. Old prunes on 
spot have advanced to 8c@8%4c on 40 in 25-Ib. boxes. There 
is a reluctant selling interest on the Coast in all sizes in Oregon 
prunes for future delivery. Business in 30 and 40 has been 
booked for Eastern account on a 4e bag basis f. o. b. with 
3%c bid and refused. Spot Oregon prunes are held at 9c for 
30 and 8c for 40. Stocks of all descriptions are small. 

A stiffer market is noted on future seeded raisins. Wires 
today (Monday) quoted 5%c inside on fancy in 1-Ib. cartons 
for October shipment. Bids of 5%¢ are reported refused. 
Old crop seeded for September shipment is held at 5¢ for fancy. 
Reports of damage to the 1910 crop seem to be confirmed. 
Imported sultanas are also firmer. The crop of Valencia layers 
in Spain, it is said, will be small. No prices have been fixed. 

Apricots and peaches show a moderate interest. A little 
new crop in apricots has arrived, but prices quoted are some- 
what nominal. Telegrams late today report a firmer tone on 
1910 crop peaches. In currants the market is firm and more 
active. Cables received Saturday reported sales based on 19s, 
6d per ewt. for fine Amalias in barrels. The crop outturn is 
estimated at 140,000 tons. New crop figs for September ship- 
ment from Smyrna offer more freely now in a range of 8¢ to 
814s for 14-inch spread in layers, cost laid down here. An in- 
creased activity is looked for as the season progresses. 

HELLGATE. 





BRADSTREET’S AND DUN’S REPORTS ON THE BUSI- 
NESS SITUATION. 

Bradstreet’s weekly trade report says: “Almost uni- 
versally favorable weather reports, a consequently 
more generally optimistic report as to late: planted 
crops than in any recently preceding week and a 
moderate expansion in the volume of Fall trade are 
the leading features. Corn and cotton have appar- 
ently gained ground, and the advance of the Fall sea- 
son has benefited the wholesale and jobbing trade, but 
as to the latter conservatism still rules. 

“Among the industries, iron and steel are quiet; 
the quietest of the year, in fact, according to leading 
trade authorities. The August report of unfilled or- 
ders on hand by the leading interests is of a reduction 
for the past month, not, however, as large as the aver- 
age monthly reduction noted in the preceding quarter. 
Estimates of iron ore shipments on the lakes tend to 
decrease. Finished lines of iron and steel are not 
greatly changed. Demand for materials from auto- 
mobile manufacturers is quieter. In cotton goods 
there is an increased firmness noted, widespread cur- 
tailment and high raw material prices making holders 
less inclined to consider any but top prices. Southern 
cotton goods are held higher and yarns are firmer. 

“In the building industry the pause indicated in 
early preliminary reports is confirmed by later advices. 
The lumber trade is quiet and some price concessions 
are noted.” 

Dun’s weekly review notes: 

_ “Business sustains a well-rounded activity, consider- 
ing the prolonged hot weather and the time given this 
week to festivities. More favorable factors developed 


in the government report of a prospective corn crop 
the greatest on record, enormous crop marketings and 
a largely extended trade in leading retail lines. New 
demands in metal, wood, brass and leather working 
make a steady aggregate, but dealings remain quiet 
in rails, pig iron and lumber. No diminution is seen 
in labor activity at rolling mills, forges and foundries, 
although the fabricating plants obtain fewer specifica- 
tions for heavy tonnages. Earnings of the Chicago 
steam roads make substantial gains over this time last 
year. Visiting buyers attend the markets in consider- 
able force and operations equal expectations in dry 
goods, millinery, wearing apparel, footwear, food 
products and household needs. Mercantile collections 
at western points remain prompt, but there is slow- 
ness on local settlements.” 


CONTINENTAL CAN COMPANY ENTERS THE GEN- 
ERAL LINE CAN TRADE. 

The Continental Can Company have taken a long- 
term lease on the property formerly occupied by the 
John Davis Company on the southeast corner of 
Twenty-second and Halstead streets, Chicago, con- 
sisting of the five-story brick building containing about 
150,000 square feet of floor space. 

They are equipping this building with modern and 
improved machinery for the “general line can trade,” 
to manufacture paint, varnish, lard, syrup and cans 
pertaining to the general line. 

The Continental Can Company up to this time have 
manufactured nothing but packers’ cans, having four 
factories making packers’ cans exclusively, one each 
in Chicago, Baltimore, Syracuse and Canonsburg, 
Pa. 

The advent of this company, with its large capital 
and experience, will be welcome by the users of cans 
throughout the country. 


NOT TO COMPLY WITH POINT OF ORIGIN CERTIFI- 
CATES OF FOODS. 


Washington, Aug. 15.—The State Department 
stands ready to give Venezuela a certificate at the 
port on food products going from this country, but it 
is said to be impossible to give such a certificate at the 
point of origin. Advices to this effect have been sent 
our consul at Caracas, who is negotiating the matter 
with the Venezuelan government. 

Exports to Venezuela amount to nearly $1,000,000 
a year, and it is said to be manifestly impossible to 
place a certificate on all these goods at the point at 
which they originated. No other nation requires this 
of the United States. At present the meat products 
are the only foodstuffs going to Venezuela which are 
United States inspected at the point of origin. 


NATCHEZ COMPANY SHIPS FIRST TOMATOES. 


The Natchez Canning and Manufacturing Company, 
Natchez, Miss., claims the honor of making the earliest 
delivery of straight tomatoes packed in 1910, the date 
being July 11th, which, to the best of THE CANNER’S 
knowledge, is the record for the present season. They 
are also making deliveries on okra and tomatoes, 1910 
pack. They report the quality of their tomatoes as 
fine this year and the outlook favorable for a large 
pack during September and October. The Natchez 
Canning and Manufacturing Company put up ex- 
cellent goods and their products fully deserve the en- 
viable reputation they have won. 
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Semi-Monthly Report of National Canners’ Laboratory. 


By Edward W. Duckwall, M. S., Director. 


Prof. Duckwall’s reports on work done at the National Canners’ Laboratory are published erclusively.in THE CANNER. 


Flavor of Refiners’ Syrups. 


We have the following communication from one of our 


subscribers: 
National Canners’ Laboratory, 
Aspinwall, Pa. 

Gentlemen :—By today’s express we are 
gallon samples marked No. 1 and No. 2. These two grades are 
made by two refineries in the state of Louisiana, and you will 
notice the difference especially in sweetness and flavor, by making 
a comparison in taste. Sample No. 1 you will notice has a sharp 
and salty after taste, together with the bone-black flavor. The 
one marked No. 2 does not have this salty after taste, and while 
darker is much sweeter and palatable. Both grades come from 
granulated sugar and are known as Filtered Syrups. Now we 
would like to know the difference between the two—why sample 
No. 2 is far superior in taste. We suppose you know the prin- 
ciples in the manufacture of granulated sugar. Our opinion is 
that all granulated, however, is manufactured in the same way, yet 
one sample seems to be sweeter than the other and more palatable. 
We would like to know what causes the difference and whether 
the sample No. 1 could be relieved of the salty after taste and 
made to match the sample No. 2, especially in flavor. Could it 
be possible that the manufacturer of No. 2 is using saccharin to 
sweeten his goods? We will appreciate all information you can 
give us that would tell the difference between the two grades. 

We would also like to ask you two questions: Neither of these 


forwarding you two one 


filtered syrups will ferment, while centrifugal and open kettle 
molasses will ferment or deteriorate. You will notice the sample 
No. 2 is comparatively sweet and we always labored under the 


impression the sweeter the goods the quicker the deterioration or 
fermentation. Why is it that’syrups from granulated sugar after 
having passed through bone-black filters will not ferment? Would 
centrifugal molasses passed through bone-black filters have the so- 
ealled bone-black flavors of these syrups? You can detect it by 
smelling the bone-black odor. Yours very truly, 


The following is our reply to the above letter: 
Reporting on the two samples submitted in accordance 
with yours of Aug. 2, we find as follows: 


Sample No.1. Sample No. 2. 


IE a crc¢ 6.000 muh oe aala aca. 6.25% 3.40% 
Direct polarization, 28 degrees C..+36.0 +35.2 
Invert polarization, 28 degrees C..—12.0 — 7.5 
Cane sugar from polarization.... 37.0 % 31.0 % 


Sample No. 2 was found to be free from saccharin, and 
the difference in flavor between these two samples would be 
due entirely to the fact that same are different products ob- 
tained in the manufacture of sugar. Sample No. 2 corre- 
sponds to molasses which is defined in the United States 
standards as: ‘‘The product left after separating the su- 
gar from massecuits, melada, mush sugar or concrete and 
contains not more than 25 per cent of water and not more 
than 5 per cent of ash.’’ 

Sample No. 1 corresponds to the usual refiners’ syrup or 
treacle, which is defined under the United States standards 
as: ‘‘The residual liquid product obtained in the process 
of refining raw sugars and contains not more than 25 per 
cent of water and not more than 8 per cent of ash.’’ 

Of course there is not very much difference in the amount 
of cane sugar and invert sugar in the two samples, the 
salty, rather bitter taste of sample No. 1 being due almost 
entirely to the greater concentration of salts as shown in the 
ash. As you perhaps know, in the ease of beet sugar mo- 
lasses the ash will sometimes reach 12 to 15 per cent and 
such molasses, of course, cannot be used for food purposes 
at all. In the case of refiners’ syrups, the bitter, selty 
flavor is less pronounced and these can be used for blending 
with glucose, cooking and other purposes, but are not very 
desirable for table use. There is no recognized way by which 
the salts causing the bitter, salty flavor of sample No. 1 
can be removed. This is, of course, a matter that has been 
up before sugar chemists ever since the sugar industry had 
its origin, but so far no practical method of separating the 
soluble salts causing the flavor in question has been devised. 


They appear 
in the first and third issues in each month and cover topics of direct interest to canners, picklers, kraut cutters and preservers, 


The only thing that would appear could be done in this 
connection would be to avoid the concentration of the salts, 
but this, of course; cannot be done without cutting down 
the yield of sugar, and so unless there was more profit in 
disposing of the syrup than the sugar would not be profit- 
able. 

In regard to the questions asked, as to the reason why 
syrup filtered through bone-black will not ferment as read- 
ily as open-kettle syrups, this is probably due in part to 
the fact that the molasses and refiners’ syrups are con- 
eentrated to a heavier Beaume than the open-kettle goods 
from which no sugar has been removed. The sugar cane 
syrups are required under the United States standards to 
contain not more than 30 per cent of water, while the re- 
finers’ syrups and molasses, such as the two samples sub- 
mitted, are required to have not more than 25 per cent of 
water, and in practice there would probably be about this 
5 per cent difference in moisture content. Also the filter- 
ing of the syrups would undoubtedly favor considerably the 
keeping qualities of goods such as refiners’ syrups and mo- 
lasses; the filtering through bone-black would remove many 
of the bacteria and yeasts which would cause fermentation, 
as well as certain of the non-sugar solids present which 
would be conducive to fermentation. Also the bleaching 
action of the bone-black is believed to be due in part to 
the presence of nitrous oxides in the bone-char and these 
might impart some antiseptic action to the syrup, so that 
filtering of the syrup would undoubtedly favor the keeping 
properties of the syrup, while the average greater Beaume 
of these syrups would undoubtedly be another factor. 

Of course, it would be impossible to pass centrifugal mo- 
lasses through bone-black filters without affecting the fla- 
vor materially. This would not probably result so much 
in the taking up of flavor from the bone-black as it would 
the loss of the characteristic flavor of the centrifugal mo- 
lasses, and would depend also upon the duration of ex- 
posure of the syrups to the bone-black; that is, if the syrup 
was held in contact with sufficient bone-char it could be 
brought out practically water-white and without any very 
characteristic flavor, while if passed rapidly through smaller 
quantities of bone-black the flavor would be much less af- 
fected. 

It is not quite clear to us as to what you refer to as 
‘*the bone-black flavor,’’ as bone-black does not impart 
any appreciable flavor to products filtered through bone- 
char. As an example of this. In the production of crystal 
syrup, also of rock candy, the cane sugar solutions are fil- 
tered through bone-black, but as you know neither of these 
products take up any flavor from the bone-black, so we 
are inclined to believe the bone-black flavor or odor you 
refer to is due to the character of the syrups resulting im 
the refining of the sugar rather than being taken up from 
the bone-black. 

Sugars and Related Substances. 

In connection with the above correspondence a discussion 
of sugars and related substances, as taken up by the United 
States standards and as met with in commerce, will be of 
interest: 

Sugar and Sugar Products: Under this heading come those 
products consisting chiefly of sucrose or cane sugar, the 
following products are defined by the United States stand- 
ards under the head of sugars: 

1. Sugar is the product chemicaliy known as_ sucrose 
(saceharose), chiefly obtained from sugar cane, sugar beets, 
sorghum, maple and palm. 

2. Granulated, loaf, cut, milled and powdered sugars are 
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SPOILAGE 














XPERIENCE has demonstrated that no process is infallible 
under all conditions. The time and temperature you used last 
season may have thoroughly sterilized your goods—this year 

you use the same process, spoilage develops and you wonder what’s 
the matter. Various conditions must be considered; for instance, 
take tomatoes—this year’s crop may be sound, hard and firm, con- 
sequently the process you employed last year may not be sufficient 
to keep them. Or, the acidity of the tomatoes may be greater this 


year than last, therefore the process need not be so heavy. 


The same argument holds good with corn, pumpkin, apples and 
fruits and vegetables of all kinds. The only way you can be sure that 
you will not have spoilage is to have samples of your pack tested— 


that’s the only way to run your business without guess-work. We are 


.testing samples of canned goods for packers all over the country. 


Our charges are reasonable—write us and we'll tell you how you 
can absolutely protect yourself against spoilage. Don’t leave anything 


to chance. 








National Canners’ Laboratory 


Aspinwall, Pennsylvania 
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different forms of sugar and contain at least 99.5 per cent 
of sucrose. 

3. Maple sugar is the solid product resulting from the 
evaporation of maple sap, and contains, in the water-free 
substance, not less than 0.65 per cent of maple sugar ash. 

4. Massecuit, melada, mush sugar and concrete are prod- 
ucts: made by evaporating the purified juice of a sugar- 
producing plant, or a solution of sugar, to a solid or semi- 
solid congistence, and in which the sugar chiefly exists in a 
crystalline state. 

The above definitions cover the principal cane sugars, but 
do not distinguish between or include certain unrefined su- 
gars. Practically the only refined sugars found upon the 
market are those derived from sugar cane and sugar beets, 
and these are found upon the market chiefly as granulated, 
loaf, cut, milled or powdered sugar, all of which are prac- 
tically the pure sugar or sucrose. In addition to these re- 
fined sugars are certain brown sugars, such as white coffee 
sugar and yellow sugars. These sugars contain from 80 to 
90 per cent of sucrose or cane sugar and from 2 to 10 
per cent of invert sugar, the balance being non-sugar, ash 
and moisture. These sugars are such as are usually sold 
by grocers where brown or yellow sugar is called for. While 
being far from pure cane sugar, these sugars through re- 
fining processes have been deprived of molasses flavor and 
are well adapted for cooking and preparation of table syrup. 

Also in the case of the raw or unrefined sugars certain 
sugars are recognized beside those enumerated, which in- 
eluded massecuite, melada and mush sugar or sugar con- 
erete. These raw sugars, as will be seen from the defini- 
tion, include the purified juice. While various sugars are 
to be met with upon the market known as centrifugals or 
clarified sugar from which the purified juice or molasses, 
after evaporating down, have been largely separated from 
the sugar crystals. The clarified sugars or centrifugals vary 
from about 90 per cent cane sugar up to 97 per cent or 
even better, according to whether first or second centrifu- 
gals and the method of separating. For instance, a first 
centrifugal sugar centrifuged hot will carry very little mo- 
lasses, will be very light in color and approach granulated 
sugar in purity, ranging around 98 per cent sucrose or cane 
sugar. Such a sugar, however, will still retain a slight raw 
or molasses taste. Where first centrifugals are separated 
after cooling much more molasses will, of course, adhere to 
the sugar crystals resulting in a darker, stronger flavored 
sugar of lower purity. 

As will be seen, the centrifugals or clarified sugars carry 
a higher cane sugar content than the refined brown or yel- 
low sugars. They are, however, far from equal in flavor to 
the refined brown sugar. 

Under the heading of ‘‘ Molasses and Syrups’’ the follow- 
ing products are defined by the United States standards: 

1. Molasses is the product left after separating the sugar 
from massecuite, melada, mush sugar, or concrete, and con- 
tains not more than 25 per cent of water and not more than 
5 per cent of ash. 

2. Refiners’ syrup, treacle, is the residual liquid prod- 
uct obtained in the process of refining raw sugars and con- 
tains not more than 25 per cent of water and not more than 
8 per-cent of ash. 

3. Syrup is the sound product made by purifying and 
evaporating the juice of a sugar-producing plant without 
removing any of the sugar. 

4. Sugar cane syrup is syrup made by the evaporation 
of the juice of the sugar cane or by the solution of cane 
sugar concrete, and contains not more than 30 per cent of 
water and not more than 2.5 per cent of ash. 

5. Sorghum syrup is syrup made by the evaporation of 
sorghum juice or by the solution of sorghum concrete, and 
contains not more than 30 per cent of water and not more 
than 2.5 per cent of ash. 

6. Maple syrup is syrup made by the evaporation of ma- 
ple sap or by the solution of maple concrete, ang, contains 
not more than 32 per cent of water and not less than 0.45 
per cent of maple syrup ash. 

7. Sugar syrup is the product made by dissolving sugar 
to the consistence of a syrup and contains not more than 
35 per cent of water. ; 

It will be seen that the above products are with two ex- 
ceptions derived from sugar cane, these exceptions being 
sorghum syrup manufactured by the evaporation of the 
juice of the sorghum cane, and maple syrup obtained by the 
evaporation of maple sap. Also molasses in the definition 
refers only to the product separated from the various sugar 
concretes specified in the purification of these raw sugars, 
while in trade terms what is defined under sugar cane syrup 


in the standards is often called molasses, the term ‘* open 
kettle molasses’’ being used in this connection to indicate 
that the cane juice has been simply boiled down in open 
kettles. 

The definition for sugar syrup given would apply not 
only to crystal or rock candy syrups, but also to breakfast 
or table syrups made from good grades of refined brown 
sugar. No standards are included for beet sugar molasses, 
as these are not suitable for food purposes on account of 
the high content of water soluble salts, which become g9 
concentrated during the removal of cane sugar that impart 
a very bitter, salty taste to the molasses. . 

Glucose Products: Under this head come both the solid 
glucose, usually known as grape sugar, and defined under 
the heading of ‘‘Starch Sugars,’’ and the ordinary liquid 
glucose, often called corn syrup; definitions follow: 

1. Starch sugar is the solid product made by hydrolyzing 
starch or a starch-containing substance until the greater 
part of the starch is converted into dextrose. Starch su- 
gar appears in commerce in two forms, anhydrous starch 
sugar and hydrous starch sugar. The former, crystallized 
without water of crystallization, contains not less than 95 
per cent of dextrose and not more than 0.8 per cent of 
ash. The latter, crystallized with water of crystallization, 
is of two varieties —70 sugar, also known as brewers’ su- 
gar, contains not less than 70 per cent of dextrose and 
not more than 0.8 per cent of ash; 80 sugar, climax or 
acme sugar, contains not less than 80 per cent of dextrose 
and not more than 1% per cent of ash. The ash of all 
these products consists almost entirely of chlorids and sul- 
phates. 

2. Glucose, mixing glucose, confectioners’ glucose, is a 
thick, syrupy, colorless product made by incompletely hy- 
drolyzing starch or a starch-containing substance, and de- 
colorizing and evaporating the product. It varies in density 
from 41 to 45 per cent Baume at a temperature of 100 de- 
grees F. (37.7 degrees C.) and conforms in density, within 
these limits, to the degree Baume it is claimed to show, 
and for a density of 41 degrees B. contains not more than 
21 per cent and for a density of 45 degrees not more than 
14 per cent of water. It contains on a basis of 41 de- 
grees B. not more than 1 per cent of ash, consisting chiefly 
of chlorids and sulphates. 

It is the liquid glucose or mixing glucose which is com- 
monly employed in the various food products. Under the 
decision of the United States Board of Food & Drug In- 
spection this liquid glucose may be properly labeled ‘‘Corn 
Syrup,’’ and this is the term usually employed where it is 
used with syrups, molasses and similar products. Under 
the United States standards glucose may replace cane su- 
gar in the manufacture of preserves, jams, jellies, etc., but 
in such case these shall be labeled glucose preserves, glu- 
cose jelly or whatever the case may be. If, as is usually 
the case, part glucose and part cane sugar are employed, 
it would, of course, be necessary to show on the label that 
glucose was used. Such products, however, would be consid- 
ered compound products rather than glucose preserves or 
jams. 

Honey: Honey while a sugar product consists chiefly of 
invert sugar, the cane sugar in the nectar of the flowers 
being inverted by the bees before being stored in the honey 
cells, the definitions for honey being as follows: 

1. Honey is the nectar and saccharine exudations of 
plants gathered, modified and stored in the comb by honey 
bees; is laevo-rotatory, contains not more than 25 per cent 
of water, not more than 0.25 per cent of ash, and not more 
than 8 per cent of sucrose. 

2. Comb honey is honey contained in the cells of comb. 

3. Extracted honey is honey which has been separated 
from the uncrushed comb by centrifugal force or gravity. 

4. Strained honey is honey removed from the crushed 
comb by straining or other means. 

r,s ° Relation Between the Fat and Calcium in Cream. 

A discussidn of the above subject oceurs in the current 
July number of the Journal of Industrial and Engineering 
Chemistry by Herman C. Lythgoe and Clarence E. Marsh, 
chemists for the Massachusetts State Board of Health. Ow- 
ing to the use of sucrate of lime as a thickener for cream 
determinations were made to determine the normal calcium 
content of cream to aid’ in establishing the presence of 
added lime where calcium sucrate had been used as a thick- 
ening agent. Two methods are available for the detection 
of the employment of calcium sucrate; one depends upon 
the identification of the presence of cane sugar or sucrose, 
and the other upon an abnormally high content of lime, 
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the latter method necessitating a careful determination of 
the normal lime content for creams. 

In their discussion the authors point out the fact that 
the lime content for creams not only will vary with the 
amount of fat present, but also will be‘smaller in the case 
of pasteurized cream than where the cream has not been 
heated. The lime is, of course, present largely in combina- 
tion with the casein, and as the amount of casein or curd 
decreases in proportion to the increase in fat it is evident 
that the lime content would vary in proportion to the per- 
centage of fat present. The figures for lime as the oxide 
found by Lythgoe and Marsh for creams of varying fat 
content are as follows: 

Maxi- Maxi- 
imum imum 
CaO. ° . CaO. 
Per " > , : Per 
cent. cent. 
0.181 0.108 
0.178 0.106 
0.175 0.103 
0.173 0.100 
0.171 
0.169 
9.166 
0.164 
0.161 
0.158 


Maxi- 
imum 


Maxi- 
imum 


0.156 
0.154 
0.151 
0.149 
0.146 
0.144 
0.141 
32 0.139 
3: 0.137 : 5 
34 0.134 44 le _ 54 ) 
above figures would, of course, be chiefly useful as 
an aid in deciding whether calcium suerate had been em- 
ployed or not where the caleium content materially exceeded 
the figure for the fat content of a given cream. 

Undoubtedly in many cases calcium sucrate might have 
been used in small quantities and the lime content still be 
under the figure given above for a cream corresponding 
to the fat content of the cream. The lime content of the 
eream being low, either on account of pasteurization which 
would cause precipitation of lime, or through an abnormally 
low lime content for the cream in question. 

Information About Zinc Chloride Flux. 

One of our subscribers writes us as follows: 
National Canners’ Laboratory. 7 

Gentlemen :—Under separate cover we are sending you a sample 
of some Zine Chloride which has been stored in iron drums. Some 
time ago this seemed to be satisfactory, but after standing awhile 
in these iron drums it is not satisfactory and causes trouble. We 
would like if you would kindly test and see if the zine chloride 
has absorbed the iron of the container and if this causes the 
trouble. Kindly throw any light on the subject that you can. 

Yours very truly, 

We quote our reply to the above letter: ‘‘Replying to 
yours of Aug. 3, beg to advise that the bottle containing 
the zine chloride was broken in transit and the zine chloride 
took up moisture, liquified, and going into the package so 
that we could not make a satisfactory examination of same. 
However, we should judge your trouble in this case was 
caused by your not keeping the zine chloride sufficiently 
protected from the air. Of course, zine chloride takes up 
moisture very quickly from the air and liquifies. This 
would not be due to storing in any particular package, but 
to the fact that it was not kept air tight. As long as the 
zine chloride is protected from the air so that moisture 
cannot be taken up an iron drum should be satisfactory 
for storing same, but if exposed to the air so that moisture 
is taken up and the zine chloride liquifies the iron drum 
would then not be a satisfactory container, as more or less 
corrosion and solution of the iron would result. We would 
advise that you simply take precautions in the future to 
keep the drum air tight so that no liquification of the zinc 
chloride would occur, or else as soon as an iron drum of 
zine chloride is opened you could reduce same at once into 
flux of the proper density and store in glass or other suit- 
able container. Either method would, of course, prevent 
any deterioration of the zine chloride.’’ 

The subscriber again wrote us as follows: 

We beg to thank you very kindly for your favor regarding zinc 
chloride and note carefully what you say. Recently we have been 
buying zinc chloride from the manufacturer which is sent in large 
iron drums. When we open one of these for making flux it is all 


right, but we shut down for a couple of weeks and when we started 
up again it was not satisfactory. We naturally thought the 
trouble was on account of storing in iron drums. From your letter 
we should judge that this was due to air getting in, but we do not 
see how this could be when the drum was kept closed. It would 
look to us as though there was something wrong in the manufacture 
of zine chloride. 

We went into the matter further with this party, as 
shown in the following letter: ‘‘Replying to your favor, 
if you will refer again to ours of the 5th, you will note 
that we called attention to the fact that if the iron drums 
were opened and air was not excluded that moisture would 
be taken up by the zine chloride and then the zine chloride 
might exert a corrosive action upon the iron drum. It would 
not be the air, but the moisture from the air which would 
cause liquifcation of the zine chloride salt, which would be 
the cause of the trouble.’ This would not interfere with 
the fluxing properties of the zinc chloride when later brought 
into solution and reduced to the proper density. However, 
if there was corrosion of the drum iron would be taken 
up, which might later be precipitated as a rusty scum or 
might settle to the bottom, and in any event would give 
the flux a discolored appearance. Of course, any great 
amount of iron in the flux would be undesirable, so that if 
you buy this flux in iron drums we would advise that on 
opening a drum all of the zine chloride be removed and 
placed in glass or other suitable containers, or else precau- 
tions taken to close the iron drum in such a way that there 
would be no contact with the air so that no moisture 
could be taken up. As pointed out, it is not the air, but 
the moisture in the air which causes the liquifaction of 
the zine chloride, which would result in the rusting or 
corrosion of the iron drum and subsequent discoloration of 
the zine chloride.’’ 


Dissolving Benzoate of Soda. 


National Canners’ Laboratory. 

Gentlemen :—We usually dissolve benzoate of soda in warm 
water and then add any proportions required. We tried mixing this 
with essential oils, but find it caused a very heavy precipitate. 
Does this destroy the value of the Benzoate of soda and is all 
benzoate pure and of equal strength. Yours very truly, 

The following is our reply to the above communication: 
‘*Replying to yours of the 2d, of course all benzoate of 
soda would not be of equal purity or of equal strength, 
but there would be very little difference as regards purity 
or strength in different samples of benzoate of soda sup- 
plied by reputable chemical houses. Of course, if it should 
be purchased from a doubtful source there might be a ques- 
tion of whether it was up in purity and consequently whether 
it would be full strength, but where the sodium benzoate 
is purchased from a reputable house there should be no 
trouble on this score. We do not quite understand how 
the benzoate would be precipitated by adding an aqueous 
solution to essential oils, if the essential oil had previously 
been cut with alcohol the essential oil would be thrown out 
of solution and would give a milky appearance to the liquid. 
However, we do not see amy occasion for mixing the ben- 
zoate and essential oils. We would suggest your making 
a concentrated solution of known strength, using warm wa- 
ter and then employing this where it is desired to add ben- 
zoate of. soda, or where the product contains plenty of 
liquid (as in the case of tomato pulp) the benzoate can, 
of course, be quite readily dissolved in the pulp itself by 
simply adding the required amount of the dry sodium 
benzoate. ’’ 


FRUIT IN BARRELS FOR EXPORT. 


Fruit interests around Sunnyvale, Cal., contemplate, 
it is stated, putting up apricots and peaches in barrels 
for export. Mr. Baker, of Sunnyville, is quoted as 
having stated that they put up 2,000 barrels of cher- 
ries and will make a heavy run on peaches. 
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Merchandise Brokers and Manufacturers’ Agents 
woe) Canned Geods, Dried Fruits and Spesialties 
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What De | Know About Capping 


is a booklet that will interest the man that has 
big mouth and sample to No. 10 cans to cap. 
Yours for a 2 cent postage stamp 


M. E. Howard, 3445S. Senate Ave., Indianzpolis, Ind. 
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PATENT AP PL FOR 
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Universal Liquid Tester Co. Morral, O. Silver Creek, N. Y. 


(Not Inc.) Or the manufacturers 
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Jones & Laughlin Steel Company 
American Iron & Steel Works 
PITTSBURGH, PA. 


BRIGHT COKE TIN PLATE 
TIN MILL BLACK PRODUCTS 


INCLUDING 
Galvanizing Stock Enameling Stock 
Milk Can Stock Show Card Stock 
Tinning Stock Black Taggers 














General Offices - “ - “ PITTSBURGH 
Branch Office and Warehouse . - CHICAGO 


SALES OFFICES 


NEW YORK, 220 Broadway CHICAGO, Lake and Canal Sts. PHILADELPHIA, Arcade Bldg. 
BOSTON, 131 State St. CINCINNATI, Union Trust Co. Bldg. BUFFALO, White Bidg. 
CLEVELAND, Rockefeller Bldg. ST. LOUIS, Chemical Bldg. DETROIT, 810 Penobscot Bldg. 
ATLANTA, Fourth National Bank Bldg. SAN FRANCISCO, Crocker Bidg. 
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Pure}Food Progress 











Foust a Pure Food Enthusiast—Violet Ray Purifier. 

Commissioner James Foust, of Pennsylvania, has 
developed into a pure food enthusiast, (as every food 
official should,) and tells of the benefits of food law 
enforcement in the following from his last monthly 
bulletin: “The marked improvement in food pro- 
duct during the past few years—we mean in their 
purity—has tended to produce better health, a marked 
decline in the death rate and a decided increase in the 
life of a generation.” 

Commissioner Foust is also the author of the fol- 
lowing: “Rumor says that a certain professor in 
one of the eastern colleges has perfected a new food 
purifier in the form of a violet ray which speedily 
removes all impurities. The general introduction of 
this modern marvel will make the work of the average 
Dairy and Food Commissioner and his agents very 
light.” 

Dunlap Orders Ohio Labeling Law to Be Enforced. 

Ohio State Dairy and Food Commissioner Dunlap 
has directed his inspectors to enforce the state law, 
which requires manufacturers to state the per cent 
of adulterants in all food stuffs shipped into the com- 
monwealth, against* lard manufacturers, many of 
whom, it is charged, are not complying with this 
statute. 


A Minnesota Decision Protects Retailers. 

What is designated as a “common-sense” judicial 
decision has been handed down by the Supreme court 
of Minnesota. This decision says, in substance, that 
the manufacturer or jobber who sells an adulterated 
or misbranded article of food to a retailer is more 
responsible than the retailer who sells it to a customer, 
because the manufacturer knows what he is putting 
up, and the jobber, who is the first distributor, gets 
his supplies direct from the manufacturer and should 
know what he is. buying. 


Two Decisions on Food Containers—Jelly Jars Are Held 
Dutiable. 


The decision of the collector of the port of New 
York on jugs and jars containing jams, jellies, etc., 
imported by Austin, Nichols & Co. and others, was 
confirmed last week by the Board of United States 
General Appraisers. The importers claimed that. under 
section 19 of the customs administrative act of 1890 
these containers are not dutiable at the same rates-as 
their contents, or otherwise, but should be admitted 
free of duty. The reason assigned for this contention 
is that section 19 relates only to “cartons, crates, 
boxes, sacks and similar coverings suitable only for 
covering dry or solid merchandise,” and that it has 
no application to containers that hold liquids or semi- 
liquids. 

In its opinion the Court says: “Attention is called 
to the fact that section 19 of the customs administra-. 
tive act of 1890, was amended by the new act of 
August 5, 1909, so as to appear in the form of section 
18 of said act, and provided that all the cartons, 
cases, crates, boxes, etc., including bottles, jars and 
other. containers or coverings, ‘whether holding 
liquids or solids,’ should be included in the actual 
market value or wholesale price of imported merchan- 


dise if in the form of usual coverings of such merchap, 
dise. This amendment, we think, being in para ma. 
teria with section 19 of the customs admiinistratiye 
act, may properly be looked to as indicating the intep. 
tion of Congress in the former act. 

“The testimony taken at the hearing of these cases 
has added nothing to justify us in departing from the 
rate laid down by the Circuit Court of. Appeals in jts 
affirmance of the board decision above referred to, 
Following that decision the protests are all overruled 
and the collector’s decision affirmed in each case.” 


BRISTOL BAY SALMON PACK. 

A statement issued by the San Francisco office of 
the Alaska Packers’ Association under date of August 
3 gives the packs of salmon on Bristol Bay to that 
date as follows: Alaska Packers’ Association, 450, 
ooo cases; North Alaska Salmon Company, 110,009 
cases; Naknek Packing Company, 61,000 cases; 
Red Salmon Packing Company, 61,000 cases; 
Alaska Portland Packers’ Association, 46,000 cases; 
Alaska Fishermen's Packing Company, 43,000 cases; 
Columbia River Packers’ Association, 38,000 cases; 
Northwestern Fisheries Company, 38,000 cases; Bris- 
tol Packing Company, 26,000 cases; Alaska Salmon 
Company, 22,000 cases; a total of 834,000 cases. Last 
year the total pack on Bristol Bay was 1,147,595 cases, 
in 1908 it was 1,170,285 cases and in 1907 761,405 
cases. 

GARY GETS BIG TIN PLANT. 

It is announced that the American Sheet & Tin 
Plate Company have awarded the contract for sixteen 
sheet and four jobbing mills to be built at Gary, Ind, 
to the William Todd Company, of Youngstown, Ohio. 
The plant when completed will be the most modem 
in the world. 

The sixteen sheet and four jobbing mills compose 
the first unit of the plant, which will be completed 
and in operation by January 1. 


WILLIAMS BROS. CO. ANNOUNCE PICKLE PRICES. 
Opening prices on new pickles in bulk have been 
made by the Williams Bros. Co., Detroit, and are 
practically the same as those prevailing for the past 
six months on spot goods. However, they are not 
quoting on 1,200s and 1,400s in 45 gallon kegs or cot 
responding sizes in smaller packages, owing to the 
scarcity of large pickles, due to the prolonged dry 
weather. Prices on these will probably be made later. 
The prices quoted are on sours or dills, and are for 
shipment between now and December 1.'- The figures 
quoted on 1,000s are $7.00, and 1,800s $9.00, 5,000 
$13,00, 6,000s $14.50, 9,000s $18.00 and 15,000s $22.50. 
with other sizes in proportion. All of these prices 
are f. o. b. Detroit. Prices on sweet pickles have not 
changed from the figures put on early last month. 


1 PEAS FIRM ON PACIFIC COAST. 

Canned peas in California, owing to the failure of 
this crop East and consequent exceedingly short pack 
of this variety throughout the heavy pea packing dis 
tricts East, have been very firm and are selling much 
further East than packers here have ever before beet 
able to accomplisin++California Fruit Grower. 


NOVA SCOTIA APPLES SHORT. 
Latest advices indicate that there will be a large 
shortage in the apple crop of Nova Scotia this year. 
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> been This machine is used for filling or finishing off Cans or Glass 


" ol Jars of any size with any liquid that will flow freely 


- z BRINE, SYRUP, LIGHT SOUP OR SAUCE, MILK, ETC. 
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ith. It fills to a dead line wherever set.'’ Absolutely no 
waste. It is a simple, thoroughly well built, substantial 
ure of machine which does not get out of order 
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6 We Can Make Prompt Shipments 
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For further particulars and list of users address 
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E. H. Sayre, head of R. C. Williams & Co., New 
York, is spending several weeks at his camp in the 
Adirondacks. 

John D. Lyons, New York, salesman for Louis De 
Groff & Son, left early in the week for a vacation in 
the Adirondacks. 

C. Christianson, of the Vermillion Canning Com- 
pany, Vermillion, S. D., spent several days in Chicago 
during the past week. 

Walter B. Timms, of Austin, Nichols & Co., New 
York City, was in Chicago. Saturday en route home 
from a trip to Michigan. 

According to advices received by New York opera- 
tors in salmon, the 1910 pack of Sockeye salmon will 
not run above 200,000 cases. 

Kent Bisel, one of the best known canned goods 
brokers of Augusta, Ga., is spending a few days in 
the New York canned goods trade. 

Charlie Guelf, the popular and efficient missionary of 
the Jerome B. Rice Seed Company, Cambridge, N. Y., 
was in town Monday, smiling and suave as ever. 

Henry Mattlage, of Charles Mattlage & Sons, New 
York, who has been on a two months’ business trip in 
Europe, is expected back during the coming week. 

T. J. O'Byrne, of T. J. O'Byrne & Co., Chicago 
brokers, has returned from a vacation trip east, where 
he enjoyed a respite from bearing the broker’s burdens. 

FF. G. Henry, superintendent of the New York Mer- 


‘Personal Paragraphs 








cantile Exchange, New York, is spending two weeks 
in the vicinity of the Thousand Islands on a fishing 
trip. 


R. K. Gibson, of R. K. Gibson & Co., Knoxville, 
Tenn., was a visitor in the New York market on Fri- 
day. His firm represents U. H. Dudley & Co. in the 
South. 

Dr. Bitting, special agent of the United State De- 
partment of Agriculture at Lafayette, Ind., is in 
Gloucester, Mass., working on codfish, but expects to 
go soon to New York state to visit the plant of a lead- 
ing packer there. 

J. R. Smith, of Smith & Nessle Company, New York 
City, returned on Saturday from an extended business 
trip in the middle West. He reported a good general 
outlook for most of the grocery lines in the markets he 
visited, but said that dealers are not disposed to antici- 
pate wants to any large extent. 
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One of the finest looking men among the thousands 
of Knights Templar who were in Chicago last week 
was geniel Tom Lester, of the United States Print. 
ing Company. Tom belongs to Chicago commandery 
No. 19 and is as popular among its members as he js 
in the canning trade. He was a very busy man during 
the conclave. 

Wiley & Butler, of New York, have been appointed 
brokers in New York state (except New York City), 
New Jersey and Pennsylvania, for the Edmund Peycke 
Company, of Los Angeles, Cal., for the selling of the 
1910 crop California almonds under the control of 
the Almond Growers’ Exchange. W. A. Wiley, of 
the New York firm, is éxpected back from the coast on 
or before September 1 next. 


FRUIT TO BE HELD IN COLD STORAGE FOR CANNING 
LATER. 

According to reports regarding the plants of the 
Tyler Canning Company, Tyler, Texas, preparations 
will be made there next year to place in cold storage 
thousands of bushels of peaches, which the canning 
factory there will utilize after the rush of the fruit 
season is over. The cost of storage is small and when 
fully prepared to handle a big portion of the surplus 
crop the cost will be much reduced. 

The cold storage, on an extensive scale, will also 
be used for keeing strawberries, blackberries and all 
of the surplus crop of tomatoes will be handled in this 
manner. Many growers this season adopted the plan 
of drying the peaches by the new California process, 
which has proven a great success, and it is thought 
that hereafter none of the crop will go to waste, as 
has heretofore been the case. 


PACKERS’ CANS SHIPPED SOUTH. 

About 8,000,000 cans for canning fruit have been 
shipped this season by the Tennessee Can Company, at 
Ridgedale, to Mississippi, Alabama, Georgia and 
throughout Tennessee. A large number of the cans 
have gone to the fruit-growing sections of Georgia. 
It is estimated that Geogia’s crop of peaches this year 
exceeds the record crop of 1909 by about 300 cars, 
and is three times as large as that of last year, the 
shipments to that date approximating 6,000 cars— 
Chattanooga Times. 


WHOLESALERS ORGANIZE. 
The Warmington-Murphy Company, of Cleveland, 
Ohio, has organized to do a wholesale grocery business 
and has been incorporated with a capital of $10,000. 














HALLER’S AUTOMATIC PRESSURE HEAD BOTTLE FILLER 














ERE is the most perfect of all the bottle filling machines ever put on the market. 
Will handle any style bottle without change, no trays required. 
sizes to fill 7 or 14 bottles at a time. 

other bottle filler sold. Fills from any capacity up to 100 bottles per minute — according to 
number of tubes and size of bottle. 
catsup, salad or mustard dressing and similar product. 
practical and complete machine for filling purposes. The list of manufacturers of food pro- 
ducts using this machine should be sufficient proof of its merits. Why not be among them? 


Made in two 
It is faster and easier operated than any 


Requires no particular experience to operate, and fills 
This is beyond a doubt the most 





THE JOSEPH F. HALLER CO., sHERIDANvitte P. o., PITTSBURG, PA. 








Manufacturers of Bottle and Can‘Filling Machinery for Liquid and Semi-Liquid Products 
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Mr. Canner: 


If you are wide awake 
and quick to catch on to a 
business proposition, here 
is one for you: 


Increase your output, cut down 
the cost of your gas for heating 
your cappers, get a hot, quick, 
sharp flame which will heat the 
capping steels uniformly, without 
soot, and enable you to run the 
capper to ; 
its utmost 
capacity. 
















Install a 20th 
CENTURY GAS 
MACHINE on 
approval. Uses 
58 degree naph- 
thea. Service 
costs about half 
that from stove 
grade or motor 
gasoline, and 
about one quar- 
ter as much as 
city gas. 


20TH CENTURY GAS MACHINE 


The C. M. Kemp Mfg. Co. 


Baltimore, Md. 























“NATIONAL” 
PAGKBERS’ GANS 


With Plain or Solder Hemmed Gaps 





5 Gal. Pulp Gans 


Sanitary Lacquered Inside 


s 


“Square Deal’ Wax Top Gans 








MANUFAGTURED BY 


NATIONAL GAN GOMPANY 
DETROIT, MIGH. 
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Latest News of Canners’ Crops 











Tomatoes 











Indiana—Tomatoes. 

By the Van Camp Packing Company, Indianapolis, August 
15: ‘*Our tomato crop will be two weeks later than usual, 
but if we have warm weather and no frost before October 
10th the yield will be very large, the best we have had for 
years.’’ 

By the Naomi Canning Company, Edinburg, Ind., August 15: 
‘*Tomatoes are very late, the second setting was all knocked 
off the vines by heavy dashing rains three weeks ago, and we 
will not pack any until after September Ist on this account. 
The same conditions prevail in southern Indiana. Made a per- 
sonal trip through the state last week and know I am right. 
The northern part of the state is suffering from a severe 
drouth of two months’ duration. Indiana will not be much of 
a factor in the canning business this year.’’ 

By Otisco Canning Company, Otisco, Ind., August 13: 
‘¢There is not one-tenth of a crop on vines for the first setting 
and no bloom as yet for second setting, and there will not be 
any tomatoes until after September 20, and there can’t pos- 
sibly be more than 25 per cent of a crop.’’ 

By Marengo Canning Company, Marengo, Ind., August 13: 
‘*Our tomato crop is almost a failure. The vines looked well 
up to the last few days, but very few tomatoes on them, and 
now the leaves are drying up from the bottom. We don’t 
expect a fourth of a crop.’’ 


Tennessee—Tomatoes. 

By Golden Queen Cannery, Tennessee Ridge, August 13: 
‘€Qur tomatoes are just beginning to ripen. If the frost. does 
not come too early we will have a fair crop.’’ 

By the Humboldt Canning Company, Humboldt, Tenn., 
August 13: ‘Acreage is fifty per cent of last year’s; crop 
good. The pack in west Tennessee and western Kentucky is 
about the same as last year, a very light pack.’’ 


Ohio—Tomatoes. 

By the Urbana Canning Company, Urbana, August 13: ‘‘We 
have to report the tomato crop in our section in very back- 
ward condition, owing to the late start in setting. Tomatoes 
are at least two weeks later than last season, and indications 
are for not more than 60 per cent of a normal yield.’’ 

Delaware—Tomatoes. 

By Stetson & Ellison Company, Camden, Del.: ‘‘In Dela- 
ware we do not look for anything like a full crop per acre, and 
with the decreased acreage we will not pack over 50 per cent 
of last year. We received our first tomatoes last year on 
August 6th; so far, there is nothing in sight, and we shall 
not do any packing to amount to anything before September 
Ist. Of course, we all know that’the tomato has a way of 
doing as it pleases, and no one knows what it is going to do 
until it does it. We have written our several representatives 
to close up any pending deals this week and withdraw from 
the market, and await developments. ’’ 

New Jersey—Tomatoes. 
By Stevens Bros., Cedarville, N. J., August 13: ‘‘In our 


il 


section tomatoes are not as good as they were ten days ago. 
Leaves are dying and dropping off the bottoms of the vines 
and the vines are smaller than they were a week ago, stand. 
ing up straight and shrinking up, and the tomatoes show in 
the tops of the hills, hanging like apples from the branches 
whereas the vines should be broken down and spread out over 
the ground, taking root. Packing will begin a week later than 
last year, and the August pack will be the lightest in years,’ 

a, 


Missouri—Tomatoes. 


By the Perfection Packing Company, Lebanon, Mo., August 
13: ‘Our tomato crop is looking well, but late. It will be 
about September Ist before we will commence packing. Our 
acreage is very much reduced. In this county the total acre. 
age will not be over 40 per cent of last year, and much less 
than 1908.’’ 

By the Fordland Canning & Packing Company, Fordland, 
Mo., August 12: ‘Our tomato acreage is about the same as 
1910. Crop one to two weeks later than last year. The fruit 
is just fair. We expect better results than we had in 1909, 
provided we have a late fall.’’ 

By the Cross Roads Canning Company, Hancock, Mo., August 
13: ‘*The tomato acreage is very short in our section, not 
one-tenth of what it usually is. Several of the factories will 
not run at all and those that do will make small packs. The 
crop is late and there will be no tomatoes packed before Sep- 
tember 1.’’ 

Illinois—Tomatoes. 


By Thos. E. Champion, Normal, Ill., August 13: ‘‘ Tomatoes 
are not very promising. Seventy-five per cent of first setting 
were washed out by heavy rains at time of setting out. The 
resetting has not grown much for the lack of rain, and there is 
very little fruit on the vines. Do not expect to receive any 
tomatoes to speak of.’’ 

By D. T. Pinneo, Cordova, Ill., August 13: ‘Reports on 
tomato crop are not favorable. Long continued drouth has 
done great damage. There will not be more than half a crop 
even if we have rain soon. Acreage is half of last season’s, 
Corn is curling up at the top and burning at the bottom. 
The Mississippi river is lower than has ever been known, 
Clammers are picking up shells from bottom of river.’’ 

Maryland, Tomatoes. 

By Chas. G. Summers §& Co., Jessups, Md., August 1é:— 
‘*Tomatoes late; farmers’ reports vary from very light to a 
big crop; anticipate about an average crop provided we have 
rain, which is needed, in a few days. Otherwise crop will be 
short.’’ 

Virginia, Tomatoes. 

By Agee Canning Co., Baldwin Station, Va., August 15:— 
‘*Our tomato crop is almost a failure and we understand this 
is the case throughout this section. We are not selling futures 


at any price.’’ 
Maine, Corn. 

By F. F. Noyes, Weeks Mills, M°., August 15 :—‘‘ Conditions 
favorable for a good yield of corn. The only bugbear is early 
frost.’? 

Maryland—Tomatoes and Corn. 

The Phillips Packing Company, Cambridge, Md., August 13: 

‘*Corn crop is about 80 per cent of normal. Tomato crop 

















LATEST IMPROVED 


KRBAUT CUTTERS 


Produce that long, 
fine cut kraut! 








Also manufacture 


Core Cutters 
Vegetable and 
Mince Meat Cutters 


JOHN E. SMITH’S SONS CO. 


BUFFALO, N. Y. 








WORLD'S GREATEST KRAUT CUTTER 
German Pattern—Improved 














CLIMAX 


PEA WEIGHERS, CONVEYORS Sand 
‘ELEVATORS | 


QUALITY PEA SEPARATOR 


We are making a specialty of this machine which 
separates the TENDER from the HARD peas. 


Let us show you’ what it has done, and what it 
will do. 


Climax Machinery Co., Indianapolis, Ind. 




















— oa. 


ee 


ao =a - oy ee 


aoe oo 


~~ fF _— * -re* Os 6D cua —ae er © oF 42 ot OD ee et © of Gt 





io 


ove & 


Sor a aetna oOo oe es ~-~rF = 


OP OS ew 





looks like 80 per cent of normal. Tomato acreage is 40 per 
cent less than last year, and the season is two weeks later 


than last year. "" 
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Illinois—Corn. 

By Elgin Packing Company, Elgin, Iil., August 13: 
‘¢Prouthy conditions still prevail here. No rain except about 
three light showers since May. Many pieces of corn are a 
total failure and all will be unless relieved by good, heavy 
rains very soon.’? . 

Indiana—Corn. 

By Naomi Canning Co., Edinburg, Ind., August 15: ‘‘ Hot, 
dry winds reached us last Friday noon; the 12th. The effects 
are very disastrous on corn filling; will commence to pack 
August 22, the latest in the history of our plant.’’ 

Iowa—Corn. 


By the Monticello Canning Company, August 13: ‘*We have 
nothing encouraging to report. We are hit very hard by the 
dry weather. We do not think we will get more than a ton 
to the acre. We have not had a good rain since the corn 
was planted. The whole northeastern part of the state is in 
about the same shape as we are from what we hear.’’ 


Maryland—Corn. 

By Wm. W. Finney, Bel Air, Md., August 13: ‘‘Corn in 
this section has been seriously injured by the drouth. Packers 
are not looking for a big pack, as the acreage might appear 
to indicate. Of course, the weather still is, and will be, the 
chief factor in what will be secured in the way of a pack from 
what now appears as only ordinary prospects.’’ 

Ohio—Corn. 

By the Van Wert Packing Company; ‘‘Corn is looking 
very good, but it stands thin on the ground, and in place of 
two ears to the stalk as usual, there is only one, and on lots 
of large stalks there is none; while there is plenty of stalks, 
the ears are net there. Tomatoes, the vines are looking fine, 
but the tomatoes are lacking. True, there are plenty of blos- 
soms, and quite a few small tomatoes, but any grower knows 
there must be the most seasonable weather to have them de- 
velop. If killing frosts hold off until November, we will get 
a nice crop, but the size of the tomato crop this year depends 
on the lateness of killing frosts. After a thorough investiga- 
tion of our fields, we have withdrawn both corn and tomatoes 
from the market.’’ 





JOULLIAN WANTS OYSTER DREDGING RESTRICTION 
REMOVED. 

The E. C. Joullian Canning Company, which oper- 
ates an oyster canning factory at Violet, on the banks 
of Lake Borgne Canal in St. Bernard parish, Louisi- 
ana, has presented a petition requesting that such steps 
be taken as may bring about the reinstatement of the 
old regulations permitting the dredging of oysters in 
less than ten feet of water, so that the factory can re- 
establish its operations and continue in the business 
conducted by it for a number of years. 
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E. C. Joullian, president of the E. C. Joullian Can- 
ning Company, submitted the petition, which recites 
that in the month of August, 1909, without any good 
reasons therefor, the Oyster Commission of Louisiana, 
acting under a discretion vested in it, prohibited any 
dredging of oysters in the waters of Lake Borgne and 
Mississippi Sound in water under ten feet deep, and 
this, in effect, prohibited the derdging of oysters in 
those yaters, because very little of the water was ten 
feet in depth; “that the waters are too open and ex- 
posed to be fished with hand tongs, and that as a result 
thereof, no tonging of oysters has been carried on in 
said waters during the past year.” 

The petitioners further represent that the E. C. 
Joullian Canning Company at Violet, La., is dependent 
for its supply of oysters for canning purposes upon 
those fished from the waters of Lake Borgne and the 
Mississippi Sound, and that when the Oyster Com- 
mission adopted the regulation aforesaid, the result was 
that the cannery was compelled to shut down because 
of its inability to obtain its required supply of oysters, 
all of which has resulted in a great loss, not only to 
the said company, but those citizens of the parish of 
St. Bernard who have worked in the industry con- 
nected with the cannery. The petitioners also repre- 
sent that it is to the advantage of the parish that the 
cannery be permitted to continue its business ; that such 
continuance of business will result in the employment 
of a large number of citizens of the parish of St. Ber- 
nard, and to the increasing growth and development in 
the business locality where the factory is situated ; that 
this can be done without prejudice or danger to the 
oyster industry in said waters. 


APPLE GROWERS ADJOURN. 

The American Apple Growers’ Congress, in session 
last week at St. Louis, adjourned Thursday to meet 
there again next year. Among resolutions adopted 
was one to extend the fruit industry in every way pos- 
sible, and to seek to have the largest and best quality 
of crops. 

About half its officers and executive committee were 
re-elected. J. W. Stanton, of Richview, IIl., was re- 
elected president by acclamation. Louis Erb, Cedar 
Gap, Mo., was chosen vice-president; T. C. Wilson, 
Columbia, Mo., secretary; P. A. Rogers, Gravette, 
Ark., treasurer, and L. A. Goodman, Kansas City, 
statician. 





OREGON PRUNES SHORT. 
The prune crop in Marion county this year will fall 
short between 35 and 40 per cent. 
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Labeling Reform Needed to Increase Consumers’ Confidence 
in Canned Goods—Views of Harry P. Strasbaugh. 
ABERDEEN, Mp., Aug. 8, 1910. 

Epiror CANNER: If the packer wishes to increase confidence 
of the consuming public, of course, there is only one way, and 
that is to label his goods, Firsts or Seconds, Standard or Extra 
Standards, and state the net weight of contents. 

So far as tomatoes are concerned, not solid meat contents 
but contents of tomatoes, juice, seed and meat, so that the 
housewife may know if she buys a can of 3s tomatoes that 
she is buying 32 ounces of tomatoes. Anyone packing a can 
full of tomatoes and labeling them as such, certainly cannot 
have cause to regret, or any trouble so far as misbranding is 
concerned. 

The prize essay at Atlantie City said, first pack your goods 
right and then let the people know it. The best way to let the 
consumer know it is to put it upon the label, and the best 
way to lose the confidence of the consumer is to deceive him 
by the wording on the label. 1f a label indicates good goods 
and poor goods are under the label and in the can, there is 
little chance of increasing confidence with the consuming pub- 
lie, and this class of goods will pull down the value of every 
packer’s high-grade goods that have been marketed and are 
marketed from time to time. 

Yours very truly, 
H. P. STRASBAUGH. 
Invites Citizens to Visit Canning Factory—Object Is to 
Show Them Canned Goods Are Pure and Packed From 
Fresh Raw Stock—Good for the Industry. 


OneEIpA, N. Y., August 10, 1910. 
Epitor CANNER: Under separate cover we are sending you 


an official souvenir program of a carnival being held in our 
little city this week. 


In our advertisement in this catalogue you will note we invite 
carnival visitors to inspect our plant. We have made it an 
annual custom for the past two or three years to have what 
we call ‘‘Oneida Week,’’ at which time we advertise in the 
local papers that we keep open house for one week, for the 
citizens of Oneida and vicinity, and invite them to call and 
inspect our factory. 


We nave found this to be a success, and it has a good in- 
fluence in getting people to realize that canned goods are 
packed clean and fresh. We note by a recent issue of THE 
CANNER that the Cazenovia Canning Co. invite the public to 
inspect their factory, and we hope that all canners will seri- 
ously consider this, as we believe that all visits to canning 
factories by the public strengthens the commercial conditions 
of canned goods, provided, of course, that the factory will 
bear inspection. In this connection, however, will say we 
believe practically all canners have, by enforcing rigid sanitary 





conditions, brought their factories to a high level, and sineg 
they have done this the public should know about it. 
J Yours truly, 
8. C. BELL, 
Assistant Sales Manager, 


KANSAS CITY TRADE ADOPTS RESOLUTION on 
DEATH OF JAMES GREEN. 


The following resolutions on the death of James 
Green, proprietor of the T. Green Grocer Company, of 
Kansas City, were adopted by the Kansas City Whole- 
sale Grocers’ & Brokers’ Association : 

The Kansas City Wholesale Grocers’ and Brokers’ Associa- 
tion desire to express their heartfelt regret for the death of 
Mr. James Green, for many years the owner of the T. Green 
Grocer Company. 

His many capable and admirable traits made his company 
respected by all, and very successful. - 

Mr. Green was a man of modest and retiring nature, broad 
minded, capable, ‘universally kind, just and considerate to all: 
An honest man in every thought, action and deed. One of 
his most lovable characteristics was his ever kind advice and 
assistance to young men. 

His death is a severe loss, as a citizen of this community, 
and to his intimate business associates. 

To the sorrowing family and friends of Mr. Green we extend 
our sincere sympathy in this hour of their deep grief and be- 
reavement. May they find great consolation in the fact that 
his many virtues will ever remain in the minds of his friends 
and the community in which he lived and faithfully served. 

ADAM LONG, 
J. C. LESTER, 
J. A. ROBERTS, 
C. R. RUSSELL, 


R. E. GOODLETT, 
E. W. McMANwts, 
Committee. 


AMERICAN METAL CAP CO. IN LARGER QUARTERS. 

Owing to increased business, the American Metal 
Cap Company has been compelled to move its factory 
and office to larger quarters as Summit street and 
Commercial Wharf, Brooklyn, N. Y., where it will 
be pleased to take care of all orders promptly. The 
new location of the American Metal Cap Company, 
being at a terminal of all railroads entering New York, 
enables it to ship with the greatest despatch. 





Read the expert help wants in this issue. 
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FOR CANNERS 


Care and Skill make our goods UNSURPASSABLE 


Call, or send us a list of your requirements. 


We will please you 


CHICAGO 








pLEORARD SEED CO. 





















ce 





THE CANNER AND DRIED FRUIT PACKER. 


35 











—_—_ 


Columbus, 





Save Labor By Using A Movable Table 


THE WESCOTT BINLESS 
PEELING TABLE, as here illus- 
trated, is an innovation. In many 
cases it has paid for itself in one 
season—saving in labor and time 
and greatly increasing the output 
of the cannery. 


Write us for tull information 
and let us figure on an installa- 
tion to suit your requirements. 
Tomato Washers, Scalders and 
Steamers, Hand Packers, Cool- 
ing Tables, Etc. 


The Jeffrey Manufacturing Company 


Ohio 






































FIRE INSURANCE at 


CANNERS EXCHANGE 


ASSETS AND LIABILITIES, JUNE 30, 1910 


Assets. 
Accounts Receivable, Unpaid 
Premium Deposits ......... $26,636.86 
SE EE os a6 10.00 05, nee 4d 116,496.24 $143,133.10 
Liabilities. 
Re-Insurance Reserve........... $68,207.06 
Due Sundry Persons .......... 5,454.39 
Reserve Fund Deposits....... 20,440.00 
Surplus Reserve ............. 12,962.91 
Surplus distributed pro rata to 
eredit of Subscribers’ ac- 


WEEE einige 8 <0 800 ccc eswise 36,068.74 $143,133.10 








For information address 
LANSING B. WARNER, Attorney and Manager 
5 Wabash Avestine 
CHICAGO 


Surplus distributed pro rata to credit of 
Subscribers’ accounts ................. $36,068.74 


Reserve Fund Deposits ................. 20,440.00 
ne tele soy aces itty sl RSIS EEE EES EN 12,962.91 
Net Contingent Subscribers’ Liability 

ie NNN: By BIOS 5 nck bce sneceee 8,286,612.15 
Amount of Policies in force June 30, 

| ge peer eer} cap nb eeey oye Sew et Pe 8,356,083.80 
Net losses January 1 to June 30, 1910... 17,476.43 
Net premium deposits written January 

1 to June 30, 1910 (inclusive)....... 86,546.92 
Interest earnings January 1 to June 

830, 1910 (inclusive).........0.0...06- 1,577.12 
Total Savings to Subscribers January 1 to 

Fans* BO, TORY Se 8 6 Os 37,117.40 


ADVISORY COMMITTEE 
FRANK VAN CAMP, Chairman wane. BOULEY. Treas. 
me, N.Y. 


Indianapolis, Ind. 
L, A, SEARS, WM. R. ROACH 
Chillicothe, Ohio Hart, Mich. 
T. HERBERT SHRIVER, Westminster, Md. 





_ Officially Endorsed by The National Canners’ Association 


Also by the Canners’ League of California and Ohio Canners’ Association 
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A canning factory is being talked of for erection at 
Morton, Minn. 

The Aylmer Canning Company, of Aylmer, Canada, 
is running on string beans. 

W. N. Turner will manage the Kenyon canning fac- 
tory at Kenyon, Minn., again this season. 

It is reported that some Japanese will erect and 
operate a canning factory near Yuba City, Cal. 

C. G. Sherwood has been appointed receiver for the 
Traverse City Canning Company, of Traverse City, 
Mich. ; 

The Shelby Canning Company, according to a report 
from Asheville, N. C., was chartered recently with 
$25,000 capital. 

It is reported that Mr. Wm. Hild, of near West 
Forks, Stanley county, S. D., will operate a small 
canning plant on tomatoes this year. 

A new cider mill has been added to the plant of the 
Fremont (Neb.) Canning Company and the company 
has established a string bean station at Newaygo. 

A report under recent date stated that the Corydon 
Canning Company’s plant’ at Corydon, Ind., would 
probably commence on tomatoes about the 25th inst. 

Irwin’s canning factory at Sulphur Springs, Tex., 
is in operation on peaches and tomatoes, both of which 
are said to be an excellent crop in that district this year. 

A report comes from Portland-.that George T. 
Meyers says he will pack at his Alaska salmon can- 
nery 100,000 cases of salmon, against about 80,000 
last year. 

It is reported that the canning plant of Armour & 
Co., at Frankfort, Mich., has been working a large 
force on red respberries, which were reported a large 
crop in that vicinity. 

The Waterford Canning Co., Waterford, Ky., has 
been incorporated with $1,000 capital stock. The in- 
corporators are R. L. Mitchell, Charles Jasper, J. E. 
Furnish and E. T. Cox. 

The Ziegler Canning Company plant at South Mus- 
catine, Ia., has begun operations on tomates. Con- 


siderable new machinery has been installed in this con- 
cern’s catsup department. 

Articles of incorporation of the Cheswood Canning 
Company, of Harford county, Maryland, have been 
filed at Bel Air by Harry P. Strausbaugh, William Sil- 
ver and F. G. Veile, of Aberdeen. 


A report from Bay City, Texas, says: “A meeting 
of the 10,000 Club has been called at which a contract 
will be closed for the removal of a large canning fag. 
tory from an Ohio town: to Bay City.” F 


The Evansville /(Ind.) Courier of recent date con- 
tained the following item: “The~ Bluegrass canning 
factory at Hardingsburg will be moved to Owensboro 
Ky., and consolidated with the plant in that city.” * 


It is reported that practically the entire Payette val- 
ley pear crop was bought up by the Idaho Canning 
Company, Payette. This concern will also pack other 
fruits this year, such as plums, prunes and apples. 


The Western Home Nursery Comapny, of Weather- 
ford, Tex., is reported canning its surplus peaches, 
The company has a canning plant of a daily capacity of 
4,000 cans. Later the plant will be used for canning 
tomatoes. 


The new plant of the Kelley Canning Company, 
Waverley, Iowa, has been completed, replacing the 
factory burned in the midst of last season’s packing 
operations. The new plant is of brick, thoroughly 
modern throughout. i 


A site has been purchased and work on the new 
canning factory at Russellville, Ala., will soon be 
started. It is reported to be the intention of the com- 
pany to have the plant in operation by November 1, 
when it will commence canning sweet potatoes. 

The plant of the Wisconsin Pea Canners’ Company, 
at Two Rivers, Wis., is in operation on string beans. 
In this connection, a report from Two Rivers says that 
“the bean crop was never better than at present and 
promises to be the finest ever raised in this county.” 

A report from Swansea, Mass., says: “Algernon H. 
Barney expects to have his canning factory ready about 
September 1. It is probable that he will obtain some 
building and move it to the west end of the Pine 
Woods Cut in Seekonk. The machinery is to be run 
by gasoline motors. He expects eventually to can 
practically all kinds of vegetables raised here.” 

A report from Medford, Ore., says that “The Rogue 
River Canning & Evaporating Company here is prepar- 
ing to can and dry an immense amount of fruit and 
vegetables this season. The dryer has a capacity for 
turning out 7,000 pounds of dried stuffs every twenty- 
four hours. The canning this year, owing to the late- 


(Continued on page 37.) 
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It is estimated that from 100 to 125 carloads of 
prunes will be shipped from Roseburg, Oregon, this 
season. 

The condition of the apple crop on August I was 
47.8, as compared with 49.6 last month, 46.3 on August 
I, 1909, 52.2 on August 1, 1908, and 55.4 the ten-year 
average on August I. 

Buyers who have been in southern Ohio looking 
over the prospect for the apple crop this fall say that 
there will be a bumper crop in Gallia, Meigs, Wash- 
ington and other river counties. 

With the large crop of peaches to be harvested in 
the Toledo section of Ohio, the growers are confronted 
with a difficulty in securing help. Ottawa county will 
have the largest crop in its history. 

A report from Patterson, N. J.,. says: “Peaches 
where orchards have been well cared for have enough 
fruit set for a full crop, providing rain comes soon to 
perfect the fruit; otherwise much of it must go to 
market in a partially developed condition.” 

The Canadian National Apple show will be held at 
Vancouver, October 31 to November 5, 1910, inclusive. 
The big show will be held in the magnificent Van- 
couver Exhibition buildings at Hastings Park, which 
are to be formally dedicated August 15, by the Van- 
couver Exhibition association. 

Late reports from the Pacific Coast indicate that 
the crop of apricots has been very closely cleaned up. 
Some estimates place the crop left in producers’ hands 
at not more than fifty cars. Indications point to a 
sustaining of the present market which is on a basis 
of about 3c per pound higher than opening. 

Reports from the Western New York peach belt 
show that the crop this year will run 24 per cent 
better than last year, when the largest crop in years 
was harvested. On August 15, “peach trains” over 
all the roads centering in Rochester began to move 
the crop to New York, Philadelphia and Boston. 

Despite the fact that between 300 and 400 cars of 
peaches rotted in growers’ hands because of an in- 
sufficient supply of refrigerator cars, Georgia’s crop 
this year exceeds the record yield of 1908 by about 
300 cars. It was more than three times larger than 
that of last year and, according to receivers, will ap- 
proximate 6,000 cars, or more than 1,000 cars in 
excess of the estimates made by the Georgia Fruit 
Exchange at the beginning of the season, and 500 
more than the estimates given by independent receiv- 
ers. 


The very low offerings out of future raisins from 
some quarters have apparently been withdrawn, and 
the selling market for packed goods is now steadier. 
Seedless raisins are firm and well cleaned up so far 
as old goods are concerned. 

A 20 per cent increase in the freight rates on 
peaches and apples is made the subject of a com- 
plaint by the Virginia Fruit Exchange, representing 
the growers in parts of Virginia and West Virginia, 
against the Baltimore & Ohio railroad and other car- 
riers. The complaint was filed with the Interstate 
Commerce Commission. 


CANNING FACTORY NOTES. 


(Continued from page 36.) 


ness in getting the building completed, will be con- 
fined to peaches, pears, apples and tomatoes. The 
butter and cider making will be very extensive.”’ 

The new canning factory at Hampton, Ia., has been 
completed and is one of the finest plants in the country. 
The main building is of brick, with concrete founda- 
tion, and covers an area of 140 square feet. The office 
structure is also of brick and is 20x4o feet and two 
stories high. The husking shed is of wood, 44x154 
feet. The plant is fitted exclusively for the packing. of 
corn, but it is stated that other products may be 
added later. 

According to the plans now under consideration by 
G. P. Halferty and associates, Aberdeen, Wash., is to 
have a salmon cannery in operation probably for the 
fall catch. A new corporation has recently been 
formed under the name of the Pacific Fisheries Com- 
pany, with G. P. Halferty, D. J. Halferty and James 
W. Parks as the principal stockholders. The cannery 
will be operated in conjunction with the clam canning 
plant owned by the Seabeach Packing Company. 


TOMATOES LATE IN KANSAS. 

Otto Kuehne, of the Otto Kuehne Pickling & Pre- 
serving Works, of Topeka, Kan., reports that the to- 
mato crop in that section is backward, due to the cool 
spring. Mr. Kuehne also says that the country is full 
of apples and that they expect the cider press to begin 
to run about the end of the month. The apples that 
are coming in now are used for jellies. 


Watch THE CANNER’S Want and For Sale ads for 
business chances. 
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Association News 











The National Canned Goods and Dried Fruit 
Brokers’ Association has elected to membership Harry 
C. Hassett, of Toledo, Ohio, B. O. Lantz & Co., of 
Chicago, and the Gentry & Throckmorton Co., of 
Kansas City. The association has also received a 
number of applications for membership, the same being 
now on file. ‘ 


Food Officials to Meet. 

The Association of State and National Food and 
Dairy Departments will hold its fourteenth annual con- 
vention at New Orleans beginning November 29. The 
meeting will last several days. 


Association Exhibitions of Canned Goods. 

The adoption of the canned goods exhibition idea by 
all of the various state canners’ associations would un- 
doubtedly advertise canned goods very effectively. The 
Ohio association is planning to hold a large exhibition 
in connection with its next annual convention and it is 
not unlikely that some of the other organizations in the 
canning industry will follow its lead. 


The Proposed Advance in Freight Rates. 

THE CANNER is asked by the Bureau of Publicity 
of the National Canners’ association to lay before our 
readers the following correspondence relative to the 
proposed advance in freight rates. We suggest to our 
readers that they render the National Canners’ asso- 
ciation all consistent aid in preventing the advance in 
rates, because it will mean hardship to those who have 
made their delivery contracts for 1910. In transmit- 
ting the correspondence, the Bureau of Publicity says 
that “As canned goods are a commodity so easily 
handled by the railroads, because of the convenience 
of bulk and the small liability of loss in transport, we 
think any advance in freight rates, which is bound to 
add to the cost to the consumer and thereby lessen 
consumption, should be opposed by all canners and 
jobbers as well. 

“While the National Canners’ association is able to 
wield considerable power in bringing its objections to 
the attention of the Interstate Commission, yet its use- 
fulness could be greatly increased if kindred interests 
could be aroused.”’ 

INTERSTATE COMMERCE COMMISSION, Washington, D. C.: 

GENTLEMEN :—By direction of President Sears, I desire to 
enter a protest against the contemplated advancement in freight 
rates until the opening of 1911. An advance before that time 
will seriously affeet the canning industry, as contracts for sales 


have all been made on the basis of present freight rates. 
We hope that you will record this letter before the proper 


branch of your commission, so that it can be considered ag 
coming from our organization and voicing the sentiment of ql] 
the members of the same. 
Yours very truly, 
FRANK E. GorrRELL, 
Secretary, 


Mr. FRANK E. GORRELL, SECRETARY NATIONAL CANNERS’ Aggo- 

CIATION, Bel Air, Md.: 

DEAR Sir:—Your letter of July 20, respecting advances jn 
freight rates, received. 

I assume that you have reference to advances generally in 
official classification territory. 

In response I write to say that all general advances of freight 
rates will not go into effect until November 1, 1910, if at all, 

Meanwhile the Commission will enter upon an investigation 
respecting the reasonableness of the proposed advances. 

Very truly yours, 
E. M. MOosEtey, 
Secretary, 
Mr. Epwarp A. MOSELEY, INTERSTATE COMMERCE CoMMiIssion, 

Washington, D. C.: 

DEAR Sir:—Replying to your favor of July 25th, in which 
you say that freight rates will not go into effect until November 
1, 1910, if at all, I beg to say that this date will be a great 
hardship to almost all canners, because their packing season 
having just closed they are at that time getting ready to ship 
out a year’s contracts. 

You can understand that our Association desires to register 
a protest against advanced freight rates at any time, but if it 
is the judgment of your commission that they should be ad- 
vanced, we suggest January 1, 1911, as a date which would 
incur less hardship than that of November 1, 1910. 

We would be very glad to lay before you ample evidence 
to support this contention if your commission desires the same. 

Thanking you for the courtesy of your letter, and hoping 
that you will keep us informed, I beg to remain, 

Yours very truly, 
FRANK E. GORRELL, 
Secretary. 


Mr. FRANK E. GORRELL, SECRETARY, Bel Air, Md.: 

Dear Sir:—Your letter of August 5th, with reference to the 
postponement of the effective date of advanced freight rates in 
official classification territory to November 1, 1910, is received. 

In response I write to say that it cannot be stated now 
whether the rates to which you refer will go into effect No- 
vember 1, or not. 

The Commission is entering tpon an investigation of the mat- 
ter which may take some time. The contents of your letter 
are carefully noted and will be called to the attention of the 
Commission. 

Very truly yours, 
E. M. MOSELEy, 
Secretary. 


Mr. Epwarp A. MosEeLEY, Washington, D. C.: 

Dear Sin:—We beg to thank you for your favor of August 
9th, your number 371614. 

I am taking the liberty of placing the contents of the same 
before the members of our Association, so that we may be in 
a position to render any assistance in the way of evidence in 
supporting our contentions against the advance of freight rates 
should your commission desire to eall on us for the same. 

Again thanking you, we beg to remain, 

Yours very truly, 
FRANK E, GORRELL, 
Secretary. 
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THE UTILIZATION OF 
WOOD WASTE BY DISTILLATION 


A general consideration ef THE NEW INDUSTRY, 
including a full description of the distilling apparatus used, 
and the principle involved, also methods of chemical con- 
trol, and disposal of the products. 


FIRST EDITION 


Illustrated by seventy-four engravings. One hundred and 
fifty-six pages. Bound in cloth. Sent to any address, post 
paid, on receipt of $3.20 


The Wood Waste Distilleries Company, Inc., 
Wheeling, W. Va., U. S.A. 








CANNING BOXES 
BOX SHOOKS 











INDUSTRIAL ALCOHOL STILLS 


5 Gallon, Tax Free, $135.00 
Pays for itself every month. 


75 to 500 Gallon Stills. 
Installed under guarantee. 
Alcohol Solidified 


Thirty-three samples, solid 
alkaloid cubes, 194 proof, 
postpaid for $1.00. 


The Wood Waste Distilleries Company, Inc., 
Wheeling, W. Va., U. S. A. 





DO YOU NEED ANY 


Field Crates? 


Ours have 


ELM SLATS and HARDWOOD ENDS 


Canning Boxes always in stock for 
immediate shipment 


Bell-Coggeshall Box Co. 


Louisville, - Kentucky 


























“At the Drop of the Hat” 











@ The Knapp Labeler and Boxer are always ready for 


business ‘‘ at the drop of the hat.’’ 


@ Most growing concerns are installing up-to-date 
Labeling and Boxing Machines made by the Knapp 
Company, yet some are labeling by hand. It is to this 
class we offer our services as labeling engineers. 


@ Trya Knapp outfit and you will wonder howyou ever 
got along with hand labeling. Let this be the day in which 
you write us for catalogue and prices. The rest is easy. 


The Fred_H. Knapp Co., Westminster, Md. 
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CLASSIFIED ADVERTISEMENTS 





Practically eve 
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large canner in the United States and Canada, as well as a large majority of smaller packers and ome peo 
preservers, condiment makers, fruit dryers, brokers, buyers, salesmen and manufacturers of supplies, read THE CANNE 

week, making this paper the best medium in existence in which to place advertisements of used machinery wanted or for sale, experi- 
J, situations wanted, canning factories, seeds, boxes, labels, etc., wanted or for sale. 


IMPORTANT—To Insure Insertion Under This Heading, Copy Should Be In This Office Not Later Than TUESDAY 


every 




















WANTED 














FOR SALE—Three Max Ams sanitary can double seaming 
machines; all in good condition. Address Pressing & Orr Co, 
Norwalk, Ohio. 











EBXPERIENCED HELP WANTED. 





WANTED—Corn cutter room man for 12 cutters; give 
references when writing; state wages desired. Address P. 
Hohenadel, Jr., Canning Co., Rochelle, Ill. 


WANTED—At once, an all-around cannery superintendent 
who can install machinery and run same in all its branches. 
We own nearly 1,000 acres of cultivated land, plenty water, 
on the Mimbres river; surounding cannery finest tomato, celery 
and fruit land in U. 8.; 26 miles from Deming, N. M. Ad- 
dress Chas. E. Napp, Deming, N. Mex. 











FACTORIES. 


WANTED—Splendid opportunity for new oe | factory 
on the new line of the Rock Island Southern Railway Company. 
Address Rock Island Southern, Davenport, Ia. 











MACHINERY WANTED. 


WANTED—One up-to-date catsup filling machine and one 
oil filling machine. Address Jos. A. Fayer, 1206 South St., 
Philadelphia, Pa. 


WANTED—At second hand, one-half dozen good wooden 
tanks with a capacity of about fifty bushels each, and about 
four foot staves. Address Keokuk Canning Co., Keokuk, Ia. 











WANTED—Two copper jacket kettles, 100 gal. capacity, and 
two 50-gal. capacity. Name lowest price and give description. 
Address Ogburn Canning Co., Winnsboro, Tex. 


MISCELLANEOUS. 


WANTED—Five hundred to one thousand cases peas; state 
quality and price. Address ‘‘Buyer,’’ care THE CANNER. 




















POSITIONS WANTED. 


WANTED —Situation by practical cider and white vinegar 
maker; twenty years’ experience; or will teach business to 
anyone desiring to learn; for reference and terms address 
Edward Murphy, 1175 Michigan St., Buffalo, N. Y. 


WANTED—Positions as superintendent of plant packing 
peas and corn; thoroughly experienced; good mechanic; best 
of references. Address ‘‘ Results,’’ care THE CANNER. 














WANTED—Pea seed. We are opend to buy some first- 
class pea seed of the following varieties, namely, Alaska, Ad- 
vancers, Glory, Horsfords, Abundance, Admirals and Exonian. 
Persons having same to offer, kindly communicate with the 
Dominion Canners, Ltd., Simcoe, Ont., Canada. 














FOR SAL E—— 
MACHINERY. 




















FOR SALE—Shipment on 30 minutes’ notice, machines 
cleaned, overhauled, crated ready for shipment; 40x70 M. & 8. 
retort; Hawkins capper with 13<” steels; Bucklin Cyclone pulp 
maehine; Jersey Queen and Stevens filler; M. & S. silker; 
Sprague exhauster; Baker double dump scalder; power apple 
and ean shaker filler; carbureter; power apple parers; 4 tier 
erate. Address Hugh Ross, Woodbine, Pa. Telegraph office, 
York, Pa. 


FOR SALE—One Stevens power tomato filler; one Model 
M, 1900 Sprague corn cutter; one rotary silker; one Burnham 
cooker and filler, single; one gas plant; 3 single iron soldering 
machines; 2 horizontal Baker retorts; are in good condition, 
Will sell for $300 if taken at once. D. H. Gray & Son, 
Elmwood, Il. 


FOR SALE—Cheap: 
wiper and tipping table complete. 
chinery Co., Toledo, O. 


FOR SALE—Second-hand Knapp Labelers, rebuilt to latest 
model, with new lap-pasting device especially adapted te 

label dented cans. 

These machines have all the new improvements, and we guar. 
antee them to work as well as new. 

We will allow the full amount paid towards new Knapp Label- 
ers any time within one year from date of purchase. 

These devices are new and not contained second-hand 
Knapp machines offered for sale outside of our house. We 

have no agents. Address The Fred H. Knapp Company, 

Westminster, Md. 


FOR SALE—One power kraut cutter complete, with pulleys, 
gears and two disks; one Cyclone pulp and pumpkin machine, 
Address Klindt-Geiger Canning Co., Cassville, Wis. 


FOR SALE—One new 26x44 Owen bean and pea huller; only 
been used a few days; in first-class condition. Price, $250; 
cost, $450. Address Laughlin Bros, Co., Nappanee, Ind. 


FOR SALE—One No. 2 Knapp labeling machine; almost 
new; in good condition; will sell very cheap. Address Tipton, 
care THE CANNER. 





Twelve spindle Hawkins capper with 
Address Wm. Coghlin Ma- 




















MISCELLANEOUS. 


FOR SALE—1,000 casks vat-run pickles; in fine shape. Ad- 
dress ‘‘ Pickles,’’ care THE CANNER. 


FOR SALE—Processes and formulas for all fruits and vege- 
tables. These processes and formulas are the result of years 
of study and practical demonstration, and can be relied upon 
in every particular. Write for prices and information about 
them. Address ‘‘ Practical,’’ care THE CANNER. 


FOR SALE—An authoritative work on the culture of aspara- 
gus, by F. M. Hexamer. The book is illustrated and contains 
174 pages. Price, 50.cents postpaid. Asparagus is a product 
offering a rare opportunity to canners to make money on, as 
supply is always smaller than demand, and this condition has 
been emphasized by the recent destruction of more than 50 per 
cent of the asparagus fields of California, where the bulk of the 
American pack is made. Order through THE CaNNER Publish- 
ing Co., 5 Wabash Ave., Chicago. 


PACTORIES. 


FOR SALE—New box find wood factory sacrificed, easy terms 
Large stock lumber, Healthy locality near Memphis. Ow 
ers inexperienced. Address, Bank, Halls, Tenn. 


FOR SALE—At a bargain, fully equipped canning factory 
located at Prairie Grove, Ark., in the fruit belt; call on oF 
address John Poole, Renssalaer, Ind., or L. T. Poole, Oklahoma 
City, Okla. 


FOR SALE—Vinegar faetory for sale or lease. Address E. 
H. Ingram, 64 Albina Ave., Portland, Ore. 





























FOR SALE—a modern equipped tomato factory; operated 
one year in Indiana. Address E. L. Sanford Co., Indianapolis, 
Ind. - 
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Brokers’ Market Opinions 


Selections from the Weekly Canned Goods Circulars Issued 
by Promineat Commission Firms 

















By Baker & Morgan, Aberdeen, Md. 


Tomatoes—The market on, future tomatoes is un- 
changing—very little pressure to sell at prevailing 
prices. 

Corn—We are having a continued good demand 
for spot corn. Fancy shoepeg corn is entirely cleaned 
up. The packers of Maine style corn are pretty well 
sold up on futures. 


By the J. M. Paver Co., Chicago. 


Apples—The future market continues strong. Re- 
ports are very conflicting. Some sections of New 
York and Michigan report a good crop while others 
say “no apples.” Well posted authorities place the 
crop in these states at about one-half of the average. 
The fruit is looking good and will barrel up well. 
This will make it difficult for packers to compete with 
dealers who buy for storage. 

Spots recorded further advances during the past 
week although early arrivals of new packed southern 
apples might have a tendency to weaken the situation. 

Tomatoes—Spots in Indiana, Ohio and Illinois are 
closely cleaned up, possibly more closely than the 
average buyer figures. 75c factory represents the 
market on standards. The future situation has a 
strong undertone to it. A good demand exists for 
new-packed tomatoes, but sellers are not willing to 
meet buyers’ views. 

Peas—Market continues active; liberal buying is 
fast reducing the small unsold stocks in packers’ 
hands. Those canners willing to accept a reasonable 
price find no difficulty in interesting buyers. It looks 
as if Wisconsin and Michigan will be cleaned up be- 
fore snow flies. 


Strasbaugh, Silver & Co., Aberdeen, Md. 


Weather Conditions—Local showers during the past 
week in almost every locality has wonderfully bene- 
fitted the situation and growing crops are looking 


very much improved and yields have undoubtedly 
been increased both so far as quantity and quality of 
product is concerned. A better feeling prevails among 
packers today for they feel now that this will not be 
a season of opposition to weather conditions. Grow- 
ers would, of course, be better satisfied if there was 
a long continued rain of twenty-four hours. At the 
same time, showers are very much better than no rain 
at all and are exceedingly acceptable. 


By Thos. G. Cranwell & Co., Baltimore. 


Peaches—The packers here are pretty much all at 
work and are getting a fair supply of raw material, 
but so far there has been nothing like a glut of 
peaches. During the past few weeks, the market on 
new packed peaches has been showing a downward 
tendency, and there have really been some rather 
sharp declines. The result is that prices on some 
lines of peaches are too low. For instance, No. 3 
pie peaches have sold this week at prices which have 
not ruled in Baltimore for a long time, and only 
when the supply of peaches were extremely large. 
As the market has so quickly reached the present 
low stage, it looks as though it might be the part 
of good business to seriously consider whether it is 
not a good thing to take hold freely. 


H. C. Steckel & Co., Baltimore, Md. 

Spot and Future Tomatoes—Both the spot and 
future positions of the tomato market for the week 
closing have been without any important features, 
with crop conditions continuing to receive more atten- 
tion than any other feature of the situation. In the 
main crop conditions in the important tomato sec- 
tions in this territory have been improved and favor- 
ably advanced during the past week, though it yet 
remains to be determined to what extent the reduced 
acreage will figure in the season’s work. It is now 
definitely ascertained that the acreage comprised and 
attached to the country houses in the Tri-States terri- 
tory, which operated last year, and which will not be 
opened this year at all, is well up to, if it does not 
exceed the estimated reduction previously given out 
by the officials of the Association, to which must be 
added a very sharp reduction in acreage and fac- 
tories to operate in tidewater Virginia sections. 
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The ONLY comprehensive machine for this work on the market. Feed your cans to machine and it will lacquer, dry and 


deliver them ready for piling in two minutes. 


Completely automatic, requires only to be fed and cans taken away. Distributes an even coat of lacquer over whole sur- 
face of can. Capacity 1200 to 2000 cases of 4 dozen each per day. No evaporation of lacquer, no danger of accident by fire im 


using this machine. Perfect work-and no waste of material. 


Write us for circular and 
sample lacquered can. 


enone 


SEELY BROTHERS, BLAINE, WASHINGTON 
THE SPRAGUE CANNING MACHINERY CO., Danie! G. Trench & Co. 5 Wabash Ave., Chicago, Ill., Swar"h fests {iodstaine” 


cky Mountsins 
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HIGH HOG PRICES HIT CANNERS’ CROPS—REASON 
ASSIGNED BY RALPH POLK FOR SHORTAGE 
IN TOMATO AND PEA ACREAGE. 


By Louis Ludlow, in Indianapolis Star. 

Two causes are operating to give a setback to the 
canning industry in Indiana and its allied occupations, 
the growing of tomatoes, peas, sweet corn and other 
farm products for the canning factories. Two years 
ago it looked as if the time would soon arrive when 
Indiana would take foremost rank among the states 
in the production of canned goods, and those who had 
their eyes on the industry were anticipating a rapidly 
expanding acreage of crops devoted to this use. 

But there has come a change, and this year witnesses 
a great, and to many persons surprising, shortage in 
the acreage devoted to the cultivation of tomatoes, peas 
and sweet corn, which are the canning staples. The 
green blades of corn are now waving in many an Indi- 
ana field from which the canning factories have drawn 
supplies of tomatoes and peas during the last half 
dozen yeare. 

The chief cause of this shortage and the one upon 
which Ralph Polk, the active head of the large canning 
factory at this place (Greenwood, Ind.), lays great 
stress is the g-cent hog. 

“The g-cent hog is doing the misehief,” said Mr. 
Polk. “The lure of the g-cent hog has played havoc 
with the pea field and the tomato patch. The ruling 
ambition of farmers nowadays is to raise as much 
corn as possible aad to convert that corn into hogs as 
quickly as possible. 

Regard Hog the Prime Money-Maker. 

“T have just returned from a trip through Illinois, 
Iowa, Nebraska, Missouri, Kentucky and Tennessee, 
and I never saw as much corn growing in my life. The 
farmer considers the hog his prime money-maker. If 
I may venture a guess, my prediction is that the g-cent 
hog, that great and shining attraction of the farmer, 
will soon be only a memory. So many farmers are 
going into the hog business that there will be a big 
drop in the price of hogs by another year, unless I 
miss my guess.” 

Mr. Polk estimates that the shortage in this year’s 
Indiana acreage of canning tomatoes and peas is at 
least 25 per cent, compared with an average of several 
years past. Whether there will be a return to the 
former acreage after the “g-cent hog” has passed into 
oblivion is a matter upon which Mr, Polk does not 
venture an opinion, but he predicts that the Indiana 
packers, in order to be sure of a crop, will be driven 


to take on agriculture as a side-line by raising tomatoes, 
peas, sweet corn and similar products on land which 
they themselves purchase or lease. Some of the pack- 
ers already are arranging to do this. 


Help Not Easy to Secure. 


The other cause of embarrassment to the packing 
industry is a lack of suitable help. The work in the 
canning factory demands‘ girls and women, and they 
are hard to get. Not that there are not just as many 
girls now as formerly, but the girl of today is not like 
the girl of a few years ago—at least, a good many of 
them are not. A new idea of pride and caste seems 
to have taken possession of the fair sex. 


RALPH B. POLK, Greenwood, Ind. 


A few years ago the daughters of the best families 
in Greenwood and other Indiana towns where there 
are canning factories did not consider it beneath their 
dignity to earn pin money peeling tomatoes ; today they. 
would not think of performing that honorable, but 
menial, service. 

There are times in the busy season when the re- 
quirements of the Greenwood Canning Factory are for 
1,000 employes, chiefly girls, and it is with difficulty 
that the desired operating force can be secured, al- 











FOR SALE! 





105 N. Frederick St. 





Stock, fixtures and good will of the 


business of the late H. 
MRS. MARY A. COTTINGHAM, Admx. 


Cottingham. Apply 


Baltimore, Md. 
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NATIONAL GANNERS’ 
DIRECTORY 


A Complete List of the Can- 
ners of the United States 


Compiled by 


National Ganners’ Association 


From Last Fall’s Statistical Reports 


Carefully prepared and up-to-date. 
Arranged by counties. Lists corrected 
by canners themselves; verified by com- 
petent authorities. 


Distributed free to members of the 
NATIONAL CANNERS’ ASSOCIA- 
TION. 

Sold to the TRADE at $2.00 per 
copy, postage prepaid. 


Address all orders to the 
€ | a * a 
National Ganners’ Association 
Belair, Maryland 


Personal Checks Accepted 














“ALL OUR CANS ARE WASHED AND STERIL- 
IZED BEFORE THEY ARE FILLED.’ 


Jones’ Can Washer 
and Sterilizer 





Gibson City, lil., 5-1-09. 
Messrs. Sprague Canning Machinery Co., Chicago, Ill. 

Gentlemen:—We are pleased to report that we used the Jones’ 
Can Washer last season with the most gratifying results, and it 
will be a revelation to any Canned Goods Packer to use one of 
these machines and collect the muss of filth which is washed out 
of cans in a day’s run. These machines not only removed great 
masses of foreign matter, including insects, cinders, varticles of 
solder, coal, chips of wood, ete., but also rendered th cans free 
from acids or fluxes used’ in manufacturing the cans, 

We would not think for one moment of packing food products 
in tin cans without using these machines for cleansing them, and 
are pleased to pronounce them an absolute success, 

(Signed) GIBSON CANNING CANNING CO., 
wv. W. McCall, Manager. 


SPRAGUE CANNING MACHINERY CO. 
5 Wabash Avenue, CHICAGO 
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THE HAWKINS AUTOMATIC CAPPING MACHINE 
You can make your capping the least of your worries by using the 


MOST RELIABLE CAPPING MACHINE 








TESTIMONIAL 


Sprague Canning Machinery Co., Chicago, Ill. 


Fort Atkinson, Wis., Aug. 3, 1910. 


Gentlemen:—Thinking you might be interested to know that we gave the new line of machinery purchased from 
you this season a try-out at high speed, will say that we ran the Hawkins Capper 102 cans per minute on peas. We 
do not know how much faster we could have run, but think we could have gone some faster, as the machine was doing 
excellent work at this speed, as you may know from the fact that we had only one man tipping and there was not 
enough patching to keep one man busy over one quarter of the time. 


Respectfully yours, 
FORT ATKINSON CANNING COMPANY. 








SPRAGUE CANNING MACHINERY COMPANY 


Daniel G. Trench & Co., General Agents 


5 WABASH AVENUE, CHICAGO 
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though the concern offers many inducements, such as 
a restaurant, where a first-class meal can be bought 
by the operatives for 10 cents, although it costs the 
company much more than that. 

Money in Raising Canning Products. 

There is money in growing products for the canning 
factories, provided one can hit the seasons off right, 
and there is no one here who is not willing to admit 
that land in this vicinity is worth at least $30 more 
per acre because of the establishment of the canning 
factory. One-hundred-and-twenty-five-dollar-per-acre 
land has disappeared from this locality and the price 
runs anywhere from $140 to $200 per acre. Many 
instances of big profits off of small patches of tomatoes 
are related. W. H. (familiarly known as “Bill”) 
Drake has been cultivating a patch of eight acres in 
tomatoes during the last twelve consecutive years, and 
he states that his average profits have been $96 per 
acre, or $768 per year during that time. “Can you 
beat it?” he asks. 

Edwin Yount, living near here, finds that his 
average net profits on his peas have been about $80 
per acre. In other words, from $92 per acre, gross, 
he deducts $12 for the cost of seed. This gives him 
$80 per acre for the use of his ground and his labor 
during a few months of the year. 

If he cared to go further, it is calculated by those 
who have been looking into the matter, he could plant 
sweet corn on the ground after the peas had been 
harvested. An average dependable crop of sweet 
corn on such soil is three tons per acre, and the can- 
ning factory pays for that $7.50 per ton, or $22.50 per 
acre. Adding to his gross receipts of $92 per acre 
for peas the $22.50 per acre for corn, there is a pos- 
sible annual gross income per acre of $113.50. Some 
have actually made $125 per acre per annum by plant- 
ing tomatoes after the pea crop has been garnered, 
but such prodigious incomes are rare. 

Weather a Big Factor. 


Climatic conditions do not always back up the light- 


ning calculators of big profits, and one reason why 
the Indiana farmers are turning to corn and hogs is 
the partial failure of one or two crops of tomatoes 
and peas. Last year the tomato crop in Indiana was 
almost a total loss because of the wet weather and the 
irony of fate sent a hot, dry spell that blighted the 
pea crop. This year there was a big yield of peas, 
and they were of a prime quality, but the rains have 
set back the tomato plants again, and it will require 
some very favorable dry weather to produce a good 
tomato yield. Rain is the worst enemy of the tomato 
plant. 

Good, reliable farm hands to grow the canning 
crops also are scarce and this famine of farm labor 
has been appreciably felt, especially in connection with 
the growing of tomatoes, which are a trucking crop 
and require much attention and work. Peas are as 
easily cultivated as corn. They are easily harvested, 














too, for all that is necessary is to mow them and hay] 
them like so many loads of hay to the canning factory 
where the peas are separated from the pods by ma. 
chinery. 

Scott Leads in Tomatoes. 

Ralph Polk, who is one of the best authorities op 
canning subjects in Indiana, estimates that Seoy 
county is the best tomato-growing county in the state. 
Tipton county he places second. The soil of Sco 
county is poor, but it possesses those qualities which 
combined with fertilizer, make up all of the essentials 
for the growth of fine, lucious tomatoes. 

Among his other endowments Mr. Polk is an ip. 
ventor, and he has devoted much time and thought to 
the invention of improved processes in canning. He 
is the inventor of what is known as an “agitating” 
machine, which is in operation in his factory and which 
has attracted a great deal of attention. Its purpose 
is by motion, or agitation, to distribute heat equally 
and evenly through canned goods, corn for example. 
The aim is to get the same effect as the house-wife 
who stirs her cooking vegetables with a long spoon 
to keep them from burning. Heretofore one of the 
obstacles in canning corn has been that in the heating 
process the corn next to the sides of the can was 
likely to get scorched before that in the center was 
heated through. Mr. Polk’s invention overcomes this, 
It costs a great deal to produce his machine, but its 
advantages are such that sooner or later it is likely 
to come into vogue in every canning establishment, © 

For years Mr. Polk has been exercising his inger- 
uity trying to invent a machine that would peel to 
matoes, but he is ready to give it up as a bad job. 
He has reached the conclusion that it is easier to 
square a circle or to figure out how old Ann is than 
it is to invent a tomato peeler. Tomatoes are too 
soft and too irregular in size to be peeled by machines, 

“Until we can have our tomatoes made to order the 
paring knife will continue to have its day,” said Mr. 
Polk. “Besides, there is something about the peeling 
of a tomato that seems to require human judgment.” 

Mr. Polk says the canners have been made to suffer 
great injustice by false reports as to the alleged use 
of preservatives. 

“We are very much in sympathy with Dr. Wiley, 
and we consider the pure food law one of the most 
useful statutes ever enacted,” he said. ‘We think that 
Dr. Wiley, like all reformers, is a little too radical with 
reference to some technicalities, but in the main he 
is right, and we are in accord with his ideas. The 
pure food law has helped the canned goods business 
immensely. It was welcomed on the part of the can- 
ners because of the general belief that canned goods 
were preserved by chemicals, an erroneous notion 
having gone abroad that benzoate of soda was used 
for that purpose. As a matter of fact canned goods 
are sterilized by heat entirely. There never was any 
necessity for the use of preservatives, and canners art 
not going to take on any extra expense just for the 






















MR, CANNER:— 






PHILADELPHIA 





REYNOLDS CANNERS’ TRUCKS 


Don’t be without the highest-grade warehouse trucks made. They are imitated, but never equalled. 
Made in twenty-one sizes, with or without racks. Easy running. Easily guided. Last a lifetime. 


LANSING WHEELBARROW COMPANY, LANSING, MICH. 
NEW YORE 








Write for Booklet C. A. N. 






KANSAS CITY MINNEAPOLIS SAN FRANCISCO 





CHICAGO 
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Core Cutters are known all 
over the United States. 


They produce the much 
wanted Long Cut Sauer 
Kraut. 


Our Knives and Borers sur- 
pass all other makes in dur- 
ability and' result. 

FOR PARTICULARS, ADDRESS 


\IVAN JOSEPHS 


SOLE AGENT 
_ 170 E. 93rd Street NEW YORK CITY 


Western Representative 


W. G. Pfersdorf, 21 Wabash Ave., Chicago 
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CABBAGE CUTTER WITH EXTRA DISC 




















Dependable Gas Service 


At a saving of 50 per cent is 
obtained by the installing of the 
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Packers’ Cans 


POPE 
“Clean & Bright” 
PLATES 


Pope Tin Plate Co. , Ps 
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fun of it. We have been very seriously libeled by the 
press in this respect, for canners have never used pre- 
servatives. 

“The National Canners’ Association has done ev- 
erything it could to keep the canning business above 
reproach. Two years ago it established a publicity 
bureau, and every report of ptomaine poisoning from 
eating canned goods was run down to its sources, 
and in every instance found to be without foundation. 
| think the public and the newspapers got us con- 
fused with the meat packers. It may be that pre- 
servatives are used in canned meats, and that oc- 
casional cases of ptomaine poisoning result therefrom.” 


The Polk canning establishment is the pride of 
Greenwood and many visitors come here to watch the 
various interesting processes of making “canned 
goods.” The founder was the present retired head of 


the company, J. T. Polk, and his wife, Mrs. Polk, who 
died last January. -Mrs. Polk was a most remarkable 
woman, noted for her great business ability and useful 
activities along many lines. Up to the time of her 
death she was called “the mother of Greenwood” and 
her relationship to many of the people here was as 
close as that of a mother. She was one of the most 
influential factors in the development of the canning 
business in Indiana and her talks at the meetings of 
the canners’ associations, state and national, were of 
great value. 
Pioneers in Canning Business. 


\Ir. and Mrs. Polk were among the pioneers in the 
canning business in Indiana. In 1872 they estab- 
lished their canning factory in a room in Greenwood 
that was smaller than an ordinary kitchen. In 1878 
they moved their factory into a barn and spread out 
a little. They made their own tin cans, cutting the 
pattern out of sheet tin. Their first customer was 
Thomas Taggart, when he was at the Union Depot 
restaurant in Indianapolis. Later when he bought the 
Grand Hotel they supplied that hostelry with canned 
gor “ls. 

Not since the factory was opened thirty-eight years 
ago has there been a lock on any of its doors, and a 
large sign announces that the plant “is open to the 
public all the time.” On Dec. 12, 1906, the plant, 
which had expanded to a large institution with dry 
and imflammable buildings, caught fire and burned 
so completely that, to use the language of Ralph Polk, 
“not a hatchet was left,” and the worst part of it was 
that the insurance only partially covered the 
Then Greenwood awakened with a start to a realiza- 
tion of what great friends they had in the Polks and 
how their loss was a community calamity. 

\ massmeeting was called on the following night, 
and while it was intended as an indignation meeting 
because the Town Board had not provided better fire- 
fighting facilities, it turned out to be a love feast. 


k SS. 


The Rev. D. R. Landis opened the meeting with 
praver. The aged canner, on whom the hand of fate 


had fallen heavily, was lauded as “Greenwood’s Grand 
Old Man” in many speeches. His name and the name 
of Mrs. Polk were mentioned with such tenderness 
as to bring tears into the eyes of many. 

Rev. James Conner said he was only a “one-horse 
preacher,’ but that he would contribute his share 
toward a fund to put Mr. Polk on his feet, and all of 
Greenwood seemed anxious to help. Just when the 
eloquence was at its height Mr. Polk entered with his 
family. They were escorted to seats of honor on the 











stage. He made a speech that still rings in the ears 

of the townspeople. He had hardly had time to re- 

cover from what he called his “baptism of fire,” but he 

accepted the visitation in meekness and humility. 
Money Not All of It. 

“IT have never let money—dollars—get between my 
soul and my love for my fellow men,” he said. “Money 
is not all of it. I,/despise the word money, although 
we must have it to run the factory. But I thank God 
it has never been the chief issue of my life. I have 
tried to live for something else besides gain. And we 
will go on again in the old way. Let us all be of 
good cheer and we will come out in the end. God saw 
fit to destroy the old factory from some cause or other, 
Perhaps I loved it too much. But another shall rise 
out of it and we shall try to be happy again.” 

And the man kept his word. In exactly three 
months and sixteen days the present immense estab- 
lishment was completed. There is nothing of the ap- 
pearance of a fire trap. It is a little city of red brick 
buildings one story high, with cement floors and sky- 
lights adjusted for southern exposure so as to monop- 
olize as much sunlight as possible. Experts pronounce 
it the most complete canning establishment in the 
country. 


PENDING APPLICATIONS FOR CANNED GOODS TRADE- 
MARKS. 


The following trade-marks have been favorably 
acted upon by the patent office at Washington, D. C. 
Any person who believes he would be damaged by the 
registration of a mark may oppose it. All inquiries 
should be addressed to the Trade-Mark Title Company, 
Fort Wayne, Ind. 

Serial No. 12,981. 
nection with a miter. 
ing Company, Anacortes, Wash. 
salmon. | 

Serial No. 49,285. Consists of the letter “W” in 
connection wih an airship. Owner, J. T. Polk Com- 
pany, Greenwood, Ind. Used on canned vegetables, 
sauer kraut, hominy, and pork and _ beans. 

Serial No. 48,006. Word “Riba.” Owner, Ribo- 
Werke G. M. B. H., Bremen, Ger. Used on meat 
extracts and canned, salted, smoked, pickled and cured 
meats, bullion tablets, prepared with albumen,.and al- 
buminous preparations. 

Serial No. 48,668. Word “Punch” and figure of 
same. Owner, Holbrook Limited, Birmingham & 
Manchester, Eng. Used on sauce for seasoning foods. 

Serial No. 49,527. Consists of the figure of a boat 
house in connection with water and inclosed in a 
fancy ovak Owner, Coulehan & Hogan, Baltimore, 
Md. Used on canned herringroe. 

Serial No. 50,078. Words “Eden Park” and figure 
of same. Owner, The Kroger Grocery & Baking Com- 
pany, Cincinnati, O. Used on canned corn. 


OYSTER PROPAGATION SUCCESSFUL. 


Atrificial propagation of oysters has been wonder- 
fully successful in all of the states in which it has been 
practiced, from Virginia up the Atlantic coast line to 
Canada. On account of the vast abundance of oysters 
in Alabama if has not heretofore been necessary to 
assist nature in the production of palatable bivalves 
other than by transplanting oysters from the natural 
reefs and removing them to Bon Secours Bay and 
vicinity. 


Word “Prelate Brand” in con- 
Owner, Fidalgo Island Pack- 
Used on canned 
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AGRICULTURE IN ALASKA. 


Would you care to run a truck farm with strawber- 
ries selling at $1.25 to $2 a quart; cucumbers, $2 to $5 
a dozen; celery, 50 cents each; tomatoes, 50 cents to $1 
a pound, and other preducts at proportionate prices? 
Or would you prefer general farming, with a few pigs 
and chickens as a side line, with hay selling at $60 to 
$100 a ton; hogs, 30 cents a pound; young pigs, 75 
cents a pound, and eggs, $2 a dozen? 

These prices are received in Alaska under favorable 
market conditions, but the prospective settler should 
consider the difficulties and expense of farming as well 
as the high prices of his products. 

Alaska is not generally given much consideration 
from an agricultural standpoint, and yet, despite the 
rigorous climate, a large variety of grains, small fruits 
and vegetables are being successfully grown. Experi- 
ments are being made with tree fruits, but the results 
thus far have not been very encouraging. The work 
conducted by the government with grains at the Ram- 
part Experiment Station has been an unqualified suc- 
cess. Varieties of nearly all grains have been found 
that grow well. 

A cattle breeding station at Kodiak is working to 
develop the milking qualities of Galloway cattle, as 
they are the most hardy and best adapted to the climate. 
It is believed that this will be accomplished. The object 
will be to furnish hardy, acclimated cattle to settlers 
in the country at a price not higher than the cost of 
taking them from the United States. The coast region 
is well suited to the raising of cattle. 

There are several successful farmers in the vicinity 
of Fairbanks, some of whom are general farmers and 
others are running market gardens. While they are 
meeting with some failures of parts of their crops by 
frosts and cold and wet summers, yet they are learning 
by experience to overcome many of the discourage- 
ments of the climate. 

The climate shows a wide variation, from 90 degrees 
Fahrenheit at’ Rampart, on the Yukon river, in July, 
with an average for the month of 63 degrees, to 69 
degrees below zero at Fort Egbert, near the Klondike 
gold fields, in January, with an average for the month 
of 40 degrees below zero. The coast towns are mild 
for that region, neither Sitka nor Kodiak reaching zero 
during 1909, while Juneau only reached 5 degrees be- 
low in January, with a daily mean for the month of 
14.15. 

The annual report of Alaska Agricultural Experi- 
ment Stations for 1909 has just been issued by the 
United States Departinent of Agriculture and is for 
sale by the Superintendent of Documents, Government 
Printing Office, Washington, D. C. It gives a com- 
plete report of the work being carried on at the four 
experiment stations, together with extracts from let- 
ters written by growers showing results with different 
seeds furnished by the stations. 

GIVE US STRONG MEN. 

God, give us men! A time like this demands 
Strong minds, great hearts, true faith and ready hands; 
Men whom the lust of office does not kill; 

Men whom the spoils of office can not buy; 
Men who possess opinions and a will; 

Men who have honor, men who will not lie; 
Men who can stand before a demagogue 

And damn his treacherous flatteries without winking! 
For while the rabble, with their thumb-worn creeds, 
Their large professions and their little deeds, 
Mingle in selfish strife—lo! Freedom weeps, 

Wrong rules the land, and waiting Justice sleeps! 


—J. G. Holland. 


IMPERVIOUS CAN COMPANY INCORPORATED. 

Articles of incorporation have been filed with the 
secretary of state of Michigan by the Impervious Can 
Company, Detroit, which is capitalized at $100,000. 

Charles F. Welsh, Frank A. Meacham and Harry T. 
Eastman are understood to be the principal stockhold- 
ers. All are of Detroit. 


PICKLE NOTES. 

The Milwaukee Vinegar Company has let the con- 
tract to Moulton & Evans, Minneapolis, for the con- 
struction of a fireproof grain elevator as an addition 
to its plant in Cudahy, with a capacity of 75,000 
bushels. The storage tanks will be built of brick, with 
concrete foundation and tile roof, and will cost about 
$15,000. The company is finishing work on a $35,000 
mash-house. 

The Otto Kuehne Preserving and Pickling plant, 
at Topeka, Kan., is completed with the exception of the 
vinegar room. The plant now has a floor space of 40,- 
000 square feet, an increase of 2,500 square feet over 
the old plant, and covers a space of ground 100 by 150 
feet and is three stories high and has a basement. The 
cost of the plant as it now stands, with the new ma- 
chinery, is $35,000, and is one of the largest and best 
equipped of its kind in the country. The new build- 
ing contains seven large rooms, which are separated 
by fireproof walls made of stone, the same as the outer 
walls of the plant, and contain about everything neces- 
sary for the pickling business. Almost all of the ma- 
chinery that was used in the old building has been re- 
placed with new and modern machinery and is operated 
by many skilled workmen. 














“The Maryland Motor Car” 





Built’ by 


The Sinclair-Scott Co. 
Baltimore, Md. 
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TRYING TO FORCE ‘‘PROSPERITY.’’ 

The monthly circular of one of the city banking 
houses gives expression to a thought that has been in 
the minds of many students of the financial situation 
and has been variously uttered from time to time, when 
it says that the market is now suffering from a “mis- 
taken treatment” of the conditions following the panic 
of 1907. It declares that it is becoming more evident 
every day that ‘‘a serious economic mistake was made 
in forcing a semblance of prosperity on the country 
so soon,’ when a “very delicate situation should have 
been allowed to right itself through the natural and 
gradual recuperative power of the nation.” “We tried 
to cheat ourselves,” it says, “into believing that all we 
wanted was more business, and not more rest, and so 
we soon started to forget the one lesson the panic 
should have impressed upon us, namely, caution.” 
There is more wisdom in this than is commonly to be 
found in these circulars, which have primarily an ad- 
vertising purpose. 

This scheme of forcing a semblance of prosperity 
may be said to have started with that preposterous 
organization known as the “Sunshine League,” which 
came out of the West to disport itself for a summer’s 
day on the sands of Coney Island, and inspired travel- 
ing salesmen to spread the gospel of “everything is all 
right if we only think so.” It was an attempt to apply 
to a state of depression following a fever the Christian 
Science treatment of believing that nothing was the 
matter with the body economic and all that was neces- 
sary was to believe. This kind of “Emmanuel move- 
ment” had little effect upon business conditions, but 
something like it was kept up by a sort of blind opti- 
mism and faith, not so much in the normal recuperative 
power of the country as in the results of mere psycho- 
logical stimulus. Those were affected with it who 
persisted for a while in keeping up productive and 
trading activity which the market did not justify, and 
at the same time maintaining prices at a level that for- 
bade the revival of demand for the products. In this 
there was a waste of energy and of expense which 
could be ill afforded, and the semblance of prosperity 
that was forced so soon could not last. It was not a 
healthy recuperation and it delayed real recovery. There 
is no doubt that, as the banker’s circular says, “the 
market is now suffering from the effects of this mis- 
taken treatment.” 

The mistake was due in part to misreading the 
symptoms of the panic of 1907 and attributing it to 
the wrong causes. Bad treatment is sure to follow 
that kind of diagnosis. The crisis was not caused by 
adverse legislation affecting railroads or corporations 
generally, or by attempts to enforce the law against 
abuses of corporate power or combinations in restraint 
of trade. Whatever incidents at the financial center 
may have precipitated the initial break, they were not 
the cause of the conditions that made a break liable 
to occur at the first sudden shock. The conditions had 
been preparing for two or three years. The prosperity 
of 1906, which raised such a confident, not to say 
boastful, spirit was attended by advances in prices and 
in wages, and by expansion in business and extension 
of credit, in the eagerness for ever-growing profit, 
which led straight to the bloat and the fever that could 
only be cured by passing through crisis into reaction 
and depression. It has always been so and it will con- 
tinue to be so until the forces that control in industry, 
commerce and finance learn a wisdom and restraint 
which they have not yet attained. 


What was then needed was rest and normal recuper- 
ation; not discouragement and gloom or the abandon- 
ment of effort, but a cheerful acceptance of an inevit- 
able situation, an exercise of prudence and caution, of 
strict economy and constant vigilance. It was not a 
question of waiting to get well without trying, but of 
recognizing the conditions, nursing strength, avoiding 
strain or over-exertion, and saving from further waste, 
Trying to force a semblance of prosperity that had no 
solid basis was not merely futile, it was delaying re- 
covery and postponing actual prosperity. That is not 
with us yet, largely on account of the premature ef- 
forts, but there is no reason why it should not be com- 
ing. It is coming, but it needs to be awaited with 
more soberness. Under the semblance of prosperity 
there has been a re-awakening of the spirit of extray- 
agance. We are in need of saving and of fostering 
an accumulation of capital, while many are engaged 
in squandering and wasting it, and there is a lack for 
investment and much must be borrowed upon future 
expectations which are made uncertain by the heedless 
ways of the unreclaimed prodigal—Journal of Com- 
merce. 


WHAT SERVICE IS. 
BY GEO H. EBERHARD. 

The vital force in business life is the desire to 
serve. Business, it is well said, is the science of Serv- 
ice. He profits most who serves best. 

Service in business must be everywhere; the desire 
and act of giving the customer just what he requires, 
to pack it securely, to ship it promptly, to invoice it 
correctly and to collect for it in a courteous manner 
are only part of the science of Service. 

Service in business also calls for the willingness to 
accommodate; an active effort to do all reasonable 
things for one another and for the customer. It is 
a full appreciation that little details attended to grow 
into big results. You cannot count the profits on 
every transaction, but if you work with the guiding 
idea of Service in mind, you win. 

Service means to be tactful; to do things graciously 
and do them well. It’s part of the science of Service 
to do business in a way that will leave the cleanest, 
clearest impression of the ability to serve, so that 
the customer will want to purchase again and again. 

Every business, every individual, is open to criti- 
cism for the unnecessary curtness, the momentary 
laziness, the iack of cheerfulness or willingness in the 
doing of some things every day—and each act of this 
nature interferes with the perfecting of uniform 
service. 

Service and efficiency wiil be interpreted more 
broadly, will be more comprehensive every year and 
we must co-operate to hold our relative position in the 
business world. 

Think of the business world of the near future as 
a result of the growing appreciation of the science 
of service, the appreciation of the worker of his op- 
portunities for self-improvement and the consequent 
development of business institutions and individual ef- 
ficiency ! 


Everything for canners’ use can be sold with the 
aid of a CANNER For Sale ad. 


If you have a surplus of any kind of ‘cannery sup- 
plies, a For Sale ad in THE CANNER will quickly find 
a buyer. 
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THE SPRAGUE-HAWKINS POWER HOIST AND CONVEYOR 
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Sprague Canning Machinery Company’s guarantee of perfect satisfaction. Price complete, with 50 feet of track and eables, $308.00 
ood on ety Hoopeston, Illinois. For further information and catalogues, address 


Sprague Canning Machinery Company, _ Sole Owners ant Mantacturers, Chicago, Illinois. 











THE HARRIS PATENT 


Power Hoist and Carrying Machine 
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Sold under C. S. Harris Com- 
pany’s guarantee of perfect satis- 
faction. Price complete with 50 
feet of Track and Cables, $300.00, 
F. O. B. cars Rome, N. Y. For 
further information and catalogue 
address 
































C. S. HARRIS CoO., ‘waucres Rome, N. Y. 
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BOOKS YOU OUGHT to HAVE 








A Complete 


Coursein Canning 


Being a Thorough Exposition of Practi- 
cal Methods of Hermetically Sealing 
Canned Goods, and Preserving Fruits 
and Vegetables. 


By an Expert Processorand Chemist 


This Work Written in Plain Language, Easily 
Understood. With Its Aid All Processes Readily 
Mastered. 


PRICE $5.00 


Order through THE CANNER CASH WITH ORDER 





PROF. DUCKWALL’S New Book 
Canning and Preserving 


WITH 


Bacteriological Technique 
478 PAGES, 221 ILLUSTRATIONS. BEAUTIFULLY BOUND IN CLOTH 








9A Practical and Scientific Text Book 
for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 
Processors. 


4A manager who will master this text 
book will command double his present 
salary and be worth it to his employers. 


Price $5.00 


FOR SALE BY 


“THE GANNER’’, 5 WABASH AVE., CHICAGO 


Postage 29c 




















GOOD BOOKS Fer4 


Canner's Library 


Canning and Preserving, with bkmcteriological Tech- 
nique, by E. W. Duckwall, M. S.; 500 pages; $5.00. 
Postage, 29 cents. 

Silos, Ensilage and Silage. By Manly Miles, M. D., 
F. R. M. S. Illustrated. 100 pages. 5x7 in. Cloth, 
50 cts. 

Asparagus. By F. M. Hexamer. 
pages, 5x7 im. Cloth. 50 cents. 

The Book of Corn. By Herbert Myrick, assisted by 
A. D. Shamel, FE. A. Burnett, A. W. Fulton, B. W. Srow, 
and ether specialists. Illustrated. Upwards ef 500 
pages, 5x7 in. Cloth. $1.50. 

Field Notes on Apple Culture. By Prof. L. M. Balley, 
Jr. Illustrated. 90 pages, 5x7 in. Cloth. 75 cts. 

Peack Culture. By J. Alexander Fulton. Illustrated. 
204 pages, 5x7 In. Cloth. $1.00. 

Insects and Insecticides. By Clarence M.. Weed. I!lus- 
trated. 834 pages, 5x7 in. Cloth. $1.50. 

Strawberry Culturist. By A. 8S. Fuller. Illustrated. 
5x7 im. Cloth. 25 cts. 

Plums and Plum Culture. By Prof. F. A. Waugh. 
Mlustrated. 391 pages, 5x7 in. Cloth. $1.50. 

Spraying Crops—Why, When and How. By Clarence 
M. Weed. Illustrated. 6x7 in. 150 pages. Cloth. 6@ 
ets. 








Illustrated. 174 


@rder through the CANNER, & Wabash Ave., 
Chicago. CASH WITH ORDER. 








For New Subscribers 





THE CANNER PUBLISHING CO. 


5 Wabash Avenue - Chicago 





Please send us THE CANNER AND DRIED 
FRUIT PACKER for ONE YEAR, for which 
we will remit Three Dollars (Foreign Subscrip- 
tions Five Dollars) within the next sixty days. 





















































Canners’ Associations 


Below are listed the principal associations in the canning and allied industries in the United 
States. Communications should be addressed to the secretaries, who will furnish information im regard © 
to dues, eligibility to membership, etc. 

“In Union There is Strength” 


National Canners’ Heeociation. 
L, A. SEARS, Chios W. B. ROACH, Vice-President, FRANK E, eonrete Sec’y and Treas,, 
’accordi put, as fol ; 00: 
sot «iret ade graduated sraduated according, te. ou as follows: Rig from 1,000 to 5,000 cases, $5.00; 50,000 te 100,000, $10.00; 100,600 te 


W. RB. ROACH, President, : é 
° GENE DICKINSON, Vice-President, FRIEND F. WILEY, Seo’y and Treas. 
Hart, Mich. —a" DF. sainburgh, ind. : 














J. W. MoCall, President, Titinote ings re’ Jeooctation. Gene Pigs Syne 
. Ww. ’ : . F. ~BL, 


Gibson City, 
Southern Canners’ Asscctation. 


B. A. CRADDO President, J, C, SAUNDERS, JR., Vice-President, FESTUS RHODES, Seo’y and Treas., 
Lebanon, ‘Tenn. Whiteville, 


Humboldt, Tenn. 
Indiana Camere’ Association. 


6. W. ee - President, CHAS. LASCEEE. Vice-President, F. JOS. ee Sec’y and Treas., 


thersville. 
Obio Canners’ Associatton. 


z. O. WARVEL, President, L, A. SEARS Sie Geeten, JAS, STOOPS, Sec’y and Treas., 
Van Wert. Chillicothe Dayton. 


: Tri-State Packers’ Hssociation. 


W. 0, HOFFECKER, resident, Smyrna, Del. E. GREENABAUM, Vice-President, Seaford, Del. ROBT. 8. FOGG, Vics: 3 
CHAS. T. WRIGHTSON. Vice-President, Easton, Md. DASHIELL, Secretary and’ Treasurer, Prin sag Rong 


Kentucky Packers’ Hssociation. 


zZ. CO, TANNER, President, STEELE READING, Secretary, 
McKinley. Frankfort. 




















Canners’ League of California. 5 
. GRAHAM, . Ban J F, F, STETBON, Vice-President, Les Angnics. ISIDOR JACOBS, Vice-President, San Francisco, 
me S ‘SENRY B. DIMOND, Secretary, San Francisco, AY DEMING, Treasurer, ‘Ban ne Peg 


New York | State Canned Goods Dackers’ Hesociation. 


JAMES P. OLNEY, President, =o. Vice-President, A. BR, HATFIELD, Secretary, A. B. HUNT, Treasurer, 
Rome, N. Y. a, N.Y. Uties, N. z. Oswego, ‘N.Y. 


Lowa Canners’ Hescciation. 
R. 0. WOODARD, President, JACOB WACKENBARTH, Vice-Pres., E, W. VIRDEN, Seo’y and Treas., 
Elgin, 4 Independence, Cedar Rapids. 


Minnesota Canners’ ,eeeciation. 


M. KE. HEGERLE, President, F.. A. AGNEW, Vice-President, Becretary A. M. HATCH, Treasurer, 
St. Bonifacius. Cannon Falls. me yn Faribault, : 


Missouri Valley Canners’ Heeceiation. 


RB. B. GILLETTE, President, Marionville. L. W. STAGNER, Tripoli, Iowa. L. i MOORE, Seo’y and Treas., Oregen. 


Glisconsin Canners’ Association. 
WwW. ©. LEITSCH, President, W. H. AMES, Vice-President, C. MADSEN, Treastrer, CHAS. VOIGT, Secretary. 
Columbus. esan, Manitewoe. Sheboygan. 


Michigan Canners’ Association. 


. FRANE GERBER, Treasurer. 
Ez | Fremont, Mich. urer, 




















W. 8S. THOMAS, President, 
Grand Rapids, Mich. 





0. D, HELTON, President, Virginia Camners’ Association. G. A. TATEAS, Seo’-Treas., 
Canning Machinery and Supplies Hsscelation. 


‘Godin’ Pk dl vy. T. ee ee 





GEO. W. COBB, President, 
Fairport, MN. ¥. 


National Canned Goods a nd Dried d fruit Brokere’ Hesosiation. 


0. 8. JONES, President, : nd Dvt H, 0. GILBERT, Treasurer, 
Peoria, Til. Chicago, — Indianapolis, 


» Ind, 
T. J. CARROLL, President, he Mamufacts rere! eae T. J. BIORDAZ, j, Begend, View Rresiient, 


"Gloucester, Mass. 
FRANK R&R. Third Vico. witzaamt b: a Treasurer, E, C. rOHNBON, Secretary. 
= i 


Gulf Coast Canners’ Association 


5 . WwW. EK. M DUKA Vice-President, L HEIDENHEIM, Secretary-Treasurer, 
OHAS | a 7 President. nate. , 














Baltimore Cann Canned Goods Exebange 


7OEN 6S. GIBBS, JR., President, A. T. W. F. ASSAU, Secretary. LEANDER LANGRALL, Treasurer. 























| Wheeling Cans ; and 
Solder Hemmed: Caps 


Our Solder Hemmed Caps, which we are now 
prepared to furnish with all cans are the best in 
the market. The Solder is in the right place aoa 


Plenty of it. 


‘@ During the past year we have doubled our 
capacity and are now prepared to ship 1,000,000 
cans per day during the Rush Season. 


WHEELING, W. VA. 
OLIVER J. JOHNSON, President 


WHEELING CAN ComPANY 
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